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enjo 
the true 
old-style Kentucky Bourbon 





always smoother because it’s slow-distilled 


You'll find a smoothness and character in Early Times that makes your choice richly ’ 
rewarding. It’s the extra care and attention of slow-distilling...the patient willing- FARLY T M 1 
ness to take twice as long...that gives Early Times its full, gratifying flavor. is | 


Making whisky this old-style way costs more, but we think you’ll agree it’s worth it. pps 
KENTUCKY STRAIGHT BOURBON WHISKY ¢ 86 PROOF e EARLY TIMES DISTILLERY CO., LOUISVILLE, KY. : 


ETD : 1989 @ 








Stainless Steel Roll Warmer, 
161%” wide x 10” deep x 
13%” high overall (com- 
plete with strap) 





STERNO 


ROLL WARMER 


New and novel method of keeping rolls, muffins, 
etc. warm. Gives even distribution of heat. Does not 
“toast” rolls. 


P ORTABLE—permits individual table service—weighs 
only 10 pounds. 


Uses small size Sterno Canned Heat, the clean, safe 


fuel. One can of Sterno lasts entire meal. 


Write for new catalogue in color. 





STERNO INC. ¢ 9 EAST 37th STREET © ##NEW YORK 16, N. Y. 


Makers of STERNO CANNED HEAT FUEL 
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In This Issue 


The spotlight turns on management | 


this month, and club finances, with 
two excellent articles on the subject 


—one on the Uniform Systems of Ac. | 
counts on page 17 and the other on | 
Management’s Role in Club Finances | 


on page 20. 


We think you'll like the lead arti- 7 
cle on page 14 which tells how the | 
Bath and Tennis Club of St. Leuis | 
has made a “good thing” out of par ies 7 
and the story of how the Hamilton | 
Club of Lancaster, Pa., remodeled its 7 


cocktail lounge, on page 16. 


Don’t forget to read about the © 
women’s program that the Pittsbu gh © 
is scheduling for the 1360 7 
CMAA Conference (story on page 7 
18), and there are many more ‘ea- | 
ture articles throughout the magazine 7 


group 


that you won’t want to miss. 
Coming Attractions 


Next month CLuB MANAGEMENT pre- 
sents its annual equipment and main- 


tenance issue, and early indications 4 
are for the biggest and best in his. 7 
tory. Already prepared are at least 7 


five feature articles and a round-up 
on the latest in remodeling and equip- 
ment ideas. 

In November we'll put the accent 


on parties and party ideas, with a a 
group of articles by managers on 7 


events that have proved successful. 


Hole-in-One Tourney 


A PGA national hole-in-one contest 4 
for golfers all over America is sched- 7 
uled Labor Day, it was announced | 


by Harold Sargent, PGA president. 


The contest, which will take place 7 
on country club courses throughout 7 
the U. S., will give trophies to all 7 
hole-in-one champions at all partici- 7 
pating clubs. A “contest hole” of not 7 
less than 150 yards will be established 7 


at each participating club. 


Golden Cup Contest 


A “Golden Cup Contest,” designed 
to encourage the production and serv- § 
ice of the finest coffee beverage possi- / 
ble, is open to clubs, it has been an- © 
nounced by the Coffee Brewing In- © 


stitute, the contest’s sponsor. 


The contest is a competition age inst |; 
a standard of coffee brewing excel- | 
lence established by the Institute, © 


rather than between entrants. I]t is 


not limited by fixed dates, can be | 


entered any time and as often as de- 


sired. Any entrant can become a -vin- | 


ner and be awarded a_ handsome | 


“golden cup” 
brews submitted meet the standerd. 
For complete information 
Dept. CM, the Coffee Brewing [sti- 
tute, 551 Fifth Ave., New York 1’. 


trophy, provided the | 


v rite § 


a 


i 





How food service operators 


ie Pose 
sath 


sell more / ee = § a sandwiches 


Example: Friday Sea-Burger—new menu sensation 


What meets the eye and what’s in “the makings” determine 
how well your sandwiches sell. That’s why it’s so important to FRIDAY SEA-BURGER RECIPE 
garnish each plate attractively ... and to serve Kraft famous Serving: 1 fish cake and 1-ounce Kraft Ribbon Slice per bun 
cheeses, mayonnaise and other sandwich ingredients—all prod- INGREDIENTS 94 SERVINGS 
ucts that are already favorites with your customers. 

1. Tuna fish, drained and flaked 3 pounds 


FRIDAY SEA-BURGER: Addition of Kraft Ribbon Slices to Miracle Whip Salad Dressing 2 cups 
tunaburgers has proved to be a wonderful sales accelerator. Dry bread crumbs % cup 
Wherever it’s been introduced—from cafeterias to restaurants— Onion, finely chopped 1 tablespoon 
Friday Sea-Burger has won a permanent, profitable place on Kraft Dill Pickles, chopped % cup 
the menu. Now’s a good time to offer this deluxe burger to Salt 1% teaspoons 
your customers. (See illustration below.) Celery salt 1% teaspoons 

2. Fine dry bread crumbs — 

Kraft Oleomargarine — 
4 Hamburger buns, split, toasted 9 dozen 
nain- Kraft Ribbon Slices Pasteurized 
tions | Process American Cheese 24 1-ounce slices 
| his. J 
least 
1d-up 


t pre- 


SAVOR IN SANDWICHES 
Get real economy and 
: 2 superior results with 
quip- 1 Kraft’s quality marga- 

yg rine. Melts fast on the 
ccent griddle, spreads smoothly 


| iches. A 
ith a @ BIGGEST LITTLE ASSET on sandwiches. Also use 
3 on it for extra flavor on hot 


Ful : Quickest way to pyramid vegetables . .. and in 
° 4 profits from sandwiches is to your bake shop 

become a stylist with pickles : 
4 and olives. Change a drab 
ntest plate to a dramatic one that 
ched- will warrant a higher mark- 
; up. Kraft’s complete line of 
— firm, fine-flavored, size- 
se: graded pickles, and green 
place and ripe olives, puts extra 
shout | sales-sizzle on each sand- 
o all | wich plate. 
rtici- § , —? 
f not § r S 
ished © 


1. Combine all ingredients, mixing well. 

2. Using a No. 12 scoop (4 cup) for portioning, shape 
into cakes 3 inches in diameter. Roll in crumbs, 
covering both sides. Sauté on both sides in mar- 
garine or bake in greased baking pans in a moder- 
ate oven, 350°, until brown. 

For each serving, place a hot fish cake on the 
bottom half of a bun and top with a slice of cheese. 
Place under the broiler until cheese is melted. Re- 
place the top of the bun. Serve immediately. 


inced GRILLED CHEESE ON TOAST—COST: 9¢— 


does well at many luncheonettes when offered as a 
man-sized portion on an attractively garnished plate. 
Food cost is only 9¢, so you can price it for a better- 
than-normal profit. 


_ 
- 





es, 


Popular Pair: Deluxe Friday Sea-Burger, and Grilled Cheese on White 









successful ideas for 


selling more... 


The 


Last on the menu, desserts are first 
in profits when made with 

Kraft’s new Flavored Gelatins, 
Puddings and Pie Fillings. 




















sparklir 





Gelatin cubes, like g colored crystals, make attractive yet very economical desserts. Lemon att 


Meringue Pie and Chocolate Pudding are equally good sales-clinchers, 
Kitchen Reporter 





Kraft’s new gelatins are refreshingly like the natural fruit! 
They excel, not only in flavor, however, but in all the other 
qualities you need. 


New Kraft Pie Fillings and Puddings 


These new Kraft dessert products are excellent and versa- 
. Little time or labor is re- 


Actually, this is your formula! It was specifically devel- 
oped to meet the exacting requirement of volume feeding. 
That’s why these new Kraft gelatins give such exceptional 
results for every gelatin recipe. 

They dissolve quickly, set fast and stand up well for re- 
markably long periods. The colors are clear, bright and 
natural, producing desserts (or salads) of sparkling clarity. 
Your customers will enjoy the delightful aroma, tender 


tile. Preparation is simple . . 
quired ... cost is low. This, plus the fact that you can make 
so many popular desserts from them, is a good omen for 
your profits. 

Keep all four Kraft Pie Fillings and Puddings—Chocolate, 
Vanilla, Lemon, Butterscotch—on your dessert-pantry 
shelves. 142 and 5 lb. pkgs. Lemon—1% and 5 lb. pkgs. 





texture and delicious, ripe-fruit taste. ? f 
For your convenience, Kraft gelatins come in a new-type fer ave 
easy-to-open package, same color as the flavors: Straw- : ‘ tab 
berry * Lime * Cherry * Lemon ¢ Raspberry * Orange * 114 Kraft quality from your kitchen the 

and 41% lb. pkgs. ‘ , 
brings customers to your tables 1 


KRAFT FOODS DIVISION OF NATIONAL DAIRY PRODUCTS CORP. 





























The makers of the famous Sterno 
carned heat fuel and copper buffet 
chafing dishes are 
| marketing a labor- 
| saving metal pol- 
ish. 

The special for- 
mula, which con- 
tains no rough, 
abrasive ingredi- 
ents or harsh 
acids, has_ suffi- 
cient amounts of 

rouge to give a high, lasting luster to 
copper, and is also recommended for 
brass, nickel and bronze. It is avail- 
ab.e in quarts or gallons. 

for more information write Dept. 
CM, Sterno, Inc., 9 E. 37th St., New 
York 16. 








A new footsprayer has been de- 
veloped by Onox, Inc., to dispense its 
skin-toughening solution for the pre- 
vention of athlete’s foot. 

When swimmers step on the trea- 
dles, four jets spray feet and toes 
thoroughly. It is made of Fiberglas 
and high density polyethylene with a 
non-skid rubber base and holds a 
gallon of Onox, sufficient for more 
than 3000 treatments. 

The manufacturer, in introducing 
the new footsprayer, is offering it on a 
60-day trial period. For full informa- 
ion write Onox, Inc., Dept. R-6, 121 
Second St., San Francisco 5, Calif. 





A narrow-rim shaped line of china, 
available for club and_ restaurant 
table service, has been introduced by 
the Sterling China Co. 

The new shape, Wilshfre, is a nar- 
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row-rim adaptation of Sterling’s Am- 
bassador shape introduced earlier. .It 
is available with solid-color inlay on 
cups and Holloware in some patterns. 
Three of the patterns are shown here. 

For complete information write 
Dept. CM, Sterling China Co., East 
Liverpool, Ohio. 





A new line of compact counter 
model open hearth Charco-Gas broil- 
ers, made by Bakers Pride Oven Co., 
is designed to give meats the truest 
char broiled flavor, aroma and ap- 
pearance, without the use of char- 
coal. 


Counter and floor models are manu- 
factured in one- to three-grate sizes, 
and are available with stainless steel 
front and top, with hammertone sides, 
or stainless steel all around. They can 
be equipped for any type of gas re- 











WOVEN FROM x ‘" 


HAND 
Glamorous and durable! WOVEN 


Wezwhag, SN.AD BOWLS and PLATES 


in golden avodire 
or figured mahogany 


Add a touch of glamour to your club 
dining room with exotic, hand-woven 
bowls and plates by WEAVEWOOD. 


WEAVEWOOp bowls and plates can take 
the torture of steaming dishwashers 
without warping or losing their luster. 
And they do not absorb odors, crack, 
chip or break. BOWL SIZES: 534”; 614”; 
8” and 11”. PLATE SIZEs: 7” and 1014”. 





Manufactured according to a 
revolutionary, hand-weaving 
process exclusively WEAVEWOOD’S. 


Contact your dealer or write us direct for complete price list. 
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SHOWN ABOVE: Angelica No. 8117—coat style; striped 


chambray and solid color Monte cloth. Sanforized, colorfast— 


in Aqua, Flamingo, Brown—sizes 28 to 44. 


Your hospitality shows in profits when 
you put fashion in your uniforms 


Fashion-styled Angelica uni- 
forms will transform your restau- 
rant overnight. When waitresses 
look lovely, and attractively effi- 
cient, they create an atmosphere 
of charm and friendly, profitable 
hospitality. 

Make a change for the better 
today, to one of the many dur- 
able, bright cottons like the style 
illustrated, or a sleek, glamour 
dress of luxury synthetic, Your 


natural selection is Angelica, be- 
cause more waitresses wear An- 
gelica than any other make. 


Whether you buy yours, or use a 
linen service, your Angelica rep- 
resentative will gladly help you 
select styles and colors that do 
most for your business. Send for 
him today, and put your hospi- 
tality where it shows—for 
profits! 


FREE CATALOG IN FULL COLOR 
More than 200 colorful uniforms—for every 
employee. Over 50 pages, profusely illustrated in 
full, color. Write to nearest Angelica Office 


for your FREE copy. 


UNIFORM COMPANY 


1429 Olive Si., 107 W. 48th Street 177 N. Michigan Ave. 1900 W. Pico Bivd. 


St. Lovis 3, Mo. New York 36, N.Y. Chicago 1, Illinois 


Los Angeles 6, Calif. 


Leading Maker of Washable Service Uniforms for Over 80 Years 





| 





quired: manufactured, mixed, natural 
or bottled. 

For further details write Dept. CM, 
Bakers Pride Oven Co., 1641 E. 233rd 
St., New York 66. 





An unusual approach to profes- 
sional roller massage design is in- 
cluded in this Hi-Lo unit made by 
Battle Creek Equipment Co. 

With mere finger-pressure, entire 
roller assembly may be raised from | 
its lowest position on the floor up to | 
any designed height, aided by an en- 7 
closed counter-balancing device. | 
Height of roller may be changed 
while in operation. The massage roller 
is especially practical for city ath- § 
letic clubs and women’s locker rooms 
in country clubs. q 

For more information write Battle | 
Creek Equipment Co., Dept. HL-6, 
Battle Creek, Mich. 


A new Thermotainer that offers the | 
advantages of two different compart- 


ment sizes within | 


the same unit is 

now being offered f 

by Franklin Prod- 

ucts Corp. he 

Designed as af 

freestanding item — 

or to match com- 

mercial refrigera- 

tion units, the 

new food warm- 

ing unit employs 

three large com- 

partments in the upper section, ccn- 

trolled by a single thermostat. The 

lower section is equipped with a ff 

single, larger compartment controlled f 
by its own thermostat. 

For more information write Frar k- 

lin Products Corp., Dept. E4, 400 “V. 

Madison St., Chicago 6, Ill. 


Epicure Seasoning, designed for 
enhancement of fine meat flavor, is 
now available from Stock Yards Pac'- 
ing Co. 

The seasoning is a balanced blend- 
ing of celery seed, onion, herbs and 
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So says Mr. E. Sieveri, owner and manager of Minetta Tavern, 
a famous landmark in New York’s Greenwich Village 


On-The-Rocks 
No. 01530, 7-oz. 
(Old No. 8047) 


Hi-Ball Fluted 
No. 41520, 7-oz. 
(Old No. 123) 


Hi-Ball Fluted 
No. 41630, 9-oz. 
(Old No. 133) 


Tumbler 
No. 23590, 8-oz. 
(Old No. 917) 


Old Fashioned Fluted 
No. 41430, 614-0z. 
(Old No. 127) 


The “true Village” atmosphere adds to the pleasure 
of wining and dining in this popular dining spot. 
Libbey Safedge® Glassware is used throughout, for 
bar and dining service, and it adds a complementary 
touch to.the restaurant's décor. 

The complete line of Libbey Safedge Glassware 
provides the “just-right” glass for every need... 
from one single, reliable source. Each glass in the 


LIBBEY SAFEDGE GLASSWARE 


AN @ PRODUCT 


11113 MACDOUG AL 
New York 12, N. y, 


June 4 
Of Owe » 1959 


NS-I1li 
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Minetta Tavern, “@”° her eat ry 2 
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Minetta Tavern maintains the “flavor” of Greenwich Village 


full range of sizes and varied patterns can be deco- 
rated with your crest or monogram for added dis- 
tinction . . . and every glass is backed by the famous 
Libbey guarantee: “A new glass if the rim of a 
Libbey ‘Safedge’ glass ever chips.” 

For complete data on how Libbey can benefit you, 
see your Libbey Supply Dealer, or write to Libbey 
Glass, Division of Owens-Illinois, Toledo 1, Ohio. 


Owens-ILuINoIs 


GENERAL OFFICES - TOLEDO 1, OHIO 
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@ HORSE SENSE ABOUT ATHLETE'S FOOT 


Scientific research has upset old theories about Athlete’s 
Foot. Skin specialists say that disinfectants are “futile, 
illogical, and potentially harmful.”* They recommend skin 
toughening to make the skin resistant to fungus attack. 

That’s good horse sense. 


ONO®X SKIN TOUGHENER 
PREVENTS ATHLETE'S FOOT 


Onox mineral salts toughen the skin . . . increase resistance 
. .. prevents fungus growth. No fungus. . . no Athlete’s Foot. 
Bathers like Onox. And it costs only 1¢ per man per week. 


TRY ONOX 60 DAYS AT OUR RISK If not completely satisfied, 
you owe us nothing. Write for full details and ask for: 


FREE FOLDER: Facts on Athlete’s Foot including medical 
opinions from *Archives of Dermatology and Syphilology. 


spices—recommended for use on m zat 
before cooking. The company offers 
the special seasoning in one-pound 
and larger quantities. 

For more information write Dept, 
CM, Stock Yard Packing Co., 340 N, 
Oakley Blvd., Chicago 12, Ill. 


ee ll a 


The Country Club chafing dish is 
now being introduced by Legion 
Utensils Co., with a reinforced stain- 
less steel wire frame in a two-gallon 
model. 

The company recommends the 
stainless steel wire frame dish where 
heavy usage is contemplated. 

For more information write Dept. 
CM, Legion Utensils Co., 21-07 40th 
Ave., Long Island City 1, N. Y. 


nd St., San Francisco 5, Calif. 
v Orleans + Newark. California 


ONOX INC. Dept.D 
- Warehouses: Brooklyn + Clevela f 


\ Don’t Mop Your Floors with 
Noe Dollar Bills! 


\\ \ WS . 0) Save money— save time 
ENS RN with flexible, efficient 
GEERPRES Mopping Outfits 


If you’re not using a GEERPRES mopping 
outfit, floor cleaning is probably costing you 
more than you think. Only GEERPRES has 
the design features and rugged construction 
to save costly labor time, give maximum 
service life. 











Wringers give you powerful, uniform 
squeezing action—wring mops dry, quickly, 
easily, smoothly, in single operation. Pat- 
ented design keeps splash and spray off 
cleaned floors. Electroplated wringers, 


galvanized buckets end rust—last for years. 
Mops last longer because wringers cannot 
twist, tear, tangle. Ask your jobber or write 


Jet cocktail glasses in 3%4- (let) 
and 4-ounce sizes are the newest <d- 
ditions to the stemware service of 


for catalog. 


Libbey Glass. 

The glasses are designed with lw 
centers of gravity and short ste:as 
and are especially suited for paity 
cocktail service. Both sizes are pack 2d 
six dozen bulk. 

For more information write Det. 
CM, Libbey Glass, Owens-Illinc's, 
Toledo, Ohio. 
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FLOOR-KING 
MOPPING OUTFIT 
FOR MOPS TO 36-OZ. 


WRINGER, INC. 


P.O. BOX 658, MUSKEGON, MICH. 








© | heres the answer to your sanitizing problems: 





qnate 
retin 





sh is 
gion 


“i CRRAN-O°eLI TE 


a I gets the dirt you can see 


here |7 

40th Safe fast cleaning action for any floor or surface. CLEAN-O-LITE removes 99.2% 
of surface dirt and soil for “complete soil removal” (according to laboratory and field 
tests). At the same time, in the same cleaning operation... 


gets germs you can’t see 


Reduces bacteria to a safe level for public health. Has a residual effect — spilled 
aqueous liquids re-activate its bactericidal properties. 


<=... &@ does both at the cost of one 


cleaners, scrub pails 
ate a This one-step detergent Cleaner-Sanitizer works fast and efficiently. Leaves no 
nal ’ soap scum. Eliminates rinse. Trims hours and dollars from your cleaning opera- 
tion. It’s non-damaging to any flooring. Use this one product for cleaning all 
surfaces and get the extra benefit of sanitizing at no extra cost. 


MAIL COUPON NO W! 








sonnets ea 





Ask the Hillyard “Maintaineer®” 














I I 

‘ 1 
le ‘t) i oa to demonstrate and recommend proper methods 1 HILLYARD St. Joseph, Mo. Dept. B-| ; 
P , ; tel ag pe Nig of application and dilution. He’s a trained floor ' 1 Please give us sample and literature on CLEAN-O- ; 
es treatment expert. His services and suggestions can } LITE. u 
save you labor and material costs. He’s “On Your 1 (U Please have the Maintaineer call. No obligation! : 
low " ! i 
eri Staff, Not Your Payroll”. iene ! 
of 1 J 

a 

“a 3 Firm or Institution : 
i] 
j : Si. JOSEPH, MO. : Address : 
e ot. i : San Jose, Calif. 1 l 
10 iS, . Passaic, N. J. ; : 
1 1 


Branches and Warehouses in Principal Cities 
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NEW SLANTS ON IDEAS, INNOVATIONS AND 
IMAGINATIVE CONCEPTS ...AND THEIR 
APPLICATION TO YOUR SPECIFIC OPERATION 


FULL FLOORS — OVER 700 EXHIBITORS — 
SHOWING THOUSANDS OF THE INDUSTRY'S 
NEWEST PRODUCTS AND SERVICES 


NATIONAL 


aL @h g —5 Ee —» € 70} 


“‘Greatest Mass Housing and Feeding Show in the World" 


Gaston Lauryssen, Chairman 


FOR FREE ADMISSION BADGES 
(to the trade only) 

WRITE TO: W. K. Seeley, General Manager 

National Hotel Exposition 

141 West 51st St., New York 19, N. Y. 

Tel.: Circle 7-0800 








Activity of N. Y. State Hotel Assn. Inc. 
and Hotel Assn. of N. Y. City, Inc. 


NEW YORK COLISEUM * NOVEMBER 2 thru 6, 1959 
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How Our Parties Build Good Will 


URS is a “party club” in that 
the members support our affairs 
enthusiastically and bring guests to 
club functions, thus increasing our 
business appreciably. For example, 
although we have but 110 members, 
most parties bring out about 300. 
We find that novelty is important 
for these parties, but we don’t over- 
do it. We have just one costume party 
a year, but almost everyone does 
come in the costume suggested and 
enters into the spirit of the party. 
Our parties are not planned to 
make money. We feel that they are 
“good will builders” and they certain- 
ly make our members more interested 
in their club. We have a budget for 
these parties at the beginning of the 
year and normally we either break 
even or exceed the budget slightly. 
But this is the way the members want 
it, and it obviously pays off in at- 
tendance and business at other times 
at the club. 


By Opal Thomas 


Bath & Tennis Club 
St. Louis 


Certainly one result of these novel- 
ty parties has been the garnering of 
good publicity in the society sections 
of the large St. Louis newspapers. On 
at least three occasions the news- 
papers have run a full page of pic- 
tures of one of our parties on the 
front page of the society section. A 
constant flow of publicity on club 
affairs appears in the Sunday and 
daily society sections. I know of sev- 
eral specific occasions when we have 
had people apply for membership 
after reading about one of our parties 
in the papers. 

And an additional advantage of this 
publicity and of the parties is that 
they tend to make the members 
proud of their club, less likely to re- 
sign. In one instance I had a resigna- 
tion on my desk but after a certain 
party the member came and withdrew 
the resignation because of the fine 
party. 

Thus, the advantages to club parties 


Some of the weird costumes B & T members wore to the Shipwrecked in Outer Space party. 
In the rear is the entrance to the rocket which formed the entrance to the club for the party. 


Photos by Walter Thomas 
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are obvious. While there may be is- 
advantages they are minor and are 
easily corrected by experience. 

We give all of our large parties on 
the patio in the summer because the 
clubhouse facilities are simply not 
adequate for big gatherings. Because 
we are a bath and tennis club, we try 
to build the party and the decorations 
around the pool and in several in- 
stances have used the pool itself as 
part of the party theme. 

One unusual party which received 
widespread publicity was actually 
not even held at the club. It was a 
trainride party where we hired four § 
coaches, baggage cars and a locomo- | 
tive from the Missouri Pacific and ran | 
them out to a town in Missouri and | 
returned. i 

My husband and I dressed in train- 
men’s uniforms to usher the members | 
aboard—and after the ride the group | 
returned to the club for dancing. The | 
entire affair was catered by the club, 
and of course we served drinks on the | 
train. 


The first invitations we sent out | 


were engineer’s hats with all the per- 
tinent information on them and the 
follow-up invitations took the form 
of regular Missouri Pacific ticket fold- 
ers with the following typed on them: 

“Get a Head of Steam up at 6 30 
p.m. at the B & T. Train depzrts 
promptly from B & T Station a’ 8 
p.m.; heavy hors d’oeuvres en rovte. 
Return to B & T Station at 10:30 pm. 
for dinner. Passengers Unlimit2d. 
Teletype for reservations.” 

We were fortunate in having a 
MoPac spur very near the ciub 
grounds and the passengers had only 
to follow a flare-marked path from ‘he 
club to the waiting train. 

Two orchestras played in the b.g- 
gage car and we announced the d2s- 
tination as “Helangawn” which actu al- 
ly was the small town of Paciic, 
Missouri. Before the 8 p.m. departure 
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Tw young models parade at the champagne fashion show the club staged around its pool. 


rved from a buffet table and 


we 
oyst’: bar and afterward had a full- 
cour 2 dinner waiting at the club. 


Ay ong the better functions we have 


com: up with in the past five years 
of cur existence was a champagne 
fashi  party—again presented around 
the »ool—which attracted a good 


crow’ and publicity in the paper. 
This affair, which opened our sum- 


mer season this year, featured unique 
invitations in the form of champagne 
glasses, boxed individually and tied 


with huge pink satin bows which were 
delivered personally to the members 
by messenger. ; 

The show itself was put on by a 
local department store. The models 
paraded on the patio where tables and 
chairs had been placed. Pink and 
antique green was the color scheme. 
We gave away Taylor champagne, 
sold drinks and had dinner and danc- 
ing afterward. Because of the success 
of this party we have already decided 
to have a similar one next year. 

Another annual event is our birth- 
day party (actually, the anniversary 
date of the club’s opening) given to 
capacity crowds each July 3. These 
parties usually lap over into the holi- 
day in that we call the band back on 
the afternoon of July 4 and the party 
continues. 

But perhaps our most successful 
functions, both from the standpoint 
of publicity and good will, are the 
parties we give each year the evening 
before Labor Day. These parties al- 
ways have a “shipwrecked” theme 
and over the years have taken the 
form of “Shipwrecked in Fantasy- 
land,” “Shipwrecked in Calypsoland,” 
ete. 

Last year we had as the theme 
“Shipwrecked in Outer Space,” espe- 
cia'ly appropriate because of the in- 
terest in sputniks and rockets. As is 
the custom, this was our annual cos- 
tume party and the dress last year 


was “out of this world.” Members 
dressed as sputniks, mutniks, Martians 
and rocket pilots. 

The decorations carried out the 
theme. Members entered the club 
through a rocket which was built 
around a children’s slide. As the 
party-goers completed their slide in- 
to the club they handed a “Purple 
People Eater” cocktail (simply grape 
juice and gin). Incidentally, at all 
these parties we give each guest a 
free drink, which usually is tied into 
the theme of the party. 

Adding to the merriment were a 
series of fireworks which we exploded 
(after first getting a special permit 
from local authorities) and 500 
pounds of dry ice which we dropped 
into the pool to give the effect of 
rocket hissing and steaming. 

We constructed papier mache rock- 
ets in different spots on the patio 
and had murals depicting space travel 
which we produced from Kentheon 
Arts. All the other decorations, in- 
cluding the rocket slide we made our- 
selves. 

Highlight of the party was dancing 
to the band of Duke Ellington and 
later, listening to a real Dixieland 
band, which we brought back on Labor 
Day afternoon as the party continued. 

The Shipwrecked in Fantasyland 
party leaned heavily on Alice in Won- 
derland costumes plus nursery rhyme 
motifs. The entrance was decorated 
with yards and yards of ribbon, fash- 
ioned into the shape of a castle in the 
air at the entrance. Murals through- 
out the club were painted by mem- 
bers depicting their favorite childhood 
scenes. 

The chairman of the entertainment 
committee and his wife greeted guests 
in the costume of the King and Queen 
of Hearts and their honor guard was 
a deck of life-size playing card sol- 
diers. 

We strung some 500 lollypops from 
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the patio roof and glittering repro- 
ductions of butterflies and birds were 
perched on high flowers. An eight- 
foot papier mache Captain Hook 
stood on the diving board with a 12- 
foot crocodile waiting below in the 
pool. A huge replica of Dumbo swung 
through the trees and amusement dur- 
ing dinner was provided by characters 
made up to represent Walt Disney cre- 
ations. Centerpieces on the tables 
were made of candy canes and lolly- 
pops. 

At the Calypso party we put a 
tropical matting around the roof of 
the patio, brought in a large quantity 
of sand, imitation palm trees and had 
a raft in the middle of the pool from 
which a Calypso band played every 
half hour. Fresh fruit formed the cen- 
terpieces of the tables. 

This year the club is giving a party 
around the theme “Shipwrecked in 
AH.” The party is a salute to the two 
newest states, Alaska and Hawaii. 
The first mailing was sent to Hawaii 
and mailed from there and the second 
to Alaska. There are to be twin motifs 
throughout the club—double menus 
featuring Hawaiian and Alaskan food, 
and two bars depicting Hawaii and 
Alaska. 

An entertainment committee of six, 
which changes each year, usually 
comes up with the party idea which 
the club staff carries out in detail. 
The parties, of course, mean a lot of 
work, but they are well worth it, 
both from prestige and from the good 
will generated for the club. 


At the Fantasyland Party these Bath and 
Tennis Club members came dressed as play- 
ing cards. 


Club members get their picture snapped, 
awaiting departure of the train on which the 
club staged a party. 
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By T. F. Chiffriller, Jr., Manage: 


Hamilton Club 
Lancaster, Pennsylvania 


An over-all shot of the Hamilton Club's new cocktail lounge. 


at 
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Remodeled Cocktail Lounge 


Expands Club's Facilities 


Our cocktail lounge recently was A view of the bar in the new cocktail lounge at the Hamilton Club, Lancaster, Pa. 
remodeled with an entire smaller 
room torn out so that a larger lounge 
could be constructed. The job took 
three months to complete; a retaining 
wall was removed and a steel column 
was erected to hold up the ceiling. 

The walls of the new lounge are 
made of African cherry paneling, 
which, like the wall and ceiling fix- 
tures, was imported from Germany. 
The ceiling is made of acoustical tile, 
laid in a checker-board pattern. The 
floor is covered with a patterned green 
Wilton carpeting. 

The bar itself is made of wood and 
covered with Formica, simulating 
cherry paneling. The back bar is made 
of the same material, together with 
the closets and four refrigerators. 
Again, the table tops in the lounge are 
of the same material. The chairs are 
finished in a luxuriant leather; they 
are beige and green. 

Behind the bar is a montage, show- Below is how bar looked before it was remodeled. 
ing various locations in Lancaster eer 
County. In the center is a picture ‘of 
James Buchanan, whose home was in 
Lancaster before he became president 
of the United States. The room was 
named in his honor. The montage is 
tinted slightly with a few colors. 

The room, which is air conditioned, 
will seat 58 persons comfortably. 
Women are not permitted to eat in 
this room ‘at any time, but can have 
cocktails there when accompanied by 
a club member. .«. 


16. 





Better Management Guidance Follows Use Of 
The Uniform System of Accounts for Clubs 


Bee managers are probably as 
gregarious as any professional 
group, and a favorite pastime is that 
of comparing their respective clubs’ 
sales volume, labor cost, and various 
other factors in the results they have 
had some part in accomplishing. But, 
more importantly, each of them is 
constantly striving to arm himself 
with data with which to inform his 
own club directors and committees. As 
a manager he needs such information 
for purely objective purposes, but 
even more to demonstrate the effec- 
tiveness of management, or to point 
to necessity for revisions of policy. 

The question then arises: “What 
should performance measure up to, 
and what should be the policy to 
achieve such a goal?” One can assume 
that, if some clubs in certain general 
physical circumstances of location, 
size of membership, climate, etc. are 
able to produce an average rate of 
gain for their members’ benefit, an- 
other similarly placed should be able 
to do the same, or fairly close to it. 
But how to find out how other clubs 
are faring? 

It is not enough to be able to tele- 
phone a few fellow managers and com- 
pare notes at long distance. The need 
is for a clearing house of information 
through which to draw on a broad base 
of statistics that have been reduced to 
averages and thus converted to useful 
comparative measuring sticks. Tabu- 
lations of this kind are regularly pre- 


By Howard Foster, C.P.A. 


Internal Auditor and Accountant 
Peninsula Golf and Country Club 
San Mateo, California 


pared by each of the two national ac- 
counting firms specializing in club op- 
erations, but unfortunately not enough 
clubs are able to supply data in such 
form as to be usable for these surveys. 
Consequently, one of those firms had 
access to the figures of only 50 city 
clubs and 50 country clubs in the 
whole country when making up its 
last review. The question then is: how 
can clubs achieve the position of abil- 
ity to contribute to this collation of 
helpful information? The simple an- 
swer: adoption and religious use of 
the Uniform System of Accounts for 
Clubs. 

Uniform systems have been devised 
for railroads, grocers, department 
stores, and others, but—most impor- 
tantly for our present case—the hotel 
industry. The club system was pat- 
terned after it because some of the 
main functions of clubs, namely pro- 
viding food and drink, are so similar. 
The hotel men of the United States 
were themselves the prime movers in 
developing the system now so well 
established, because they realized the 
confusion resulting from the multi- 
plicity of style in which hotel operat- 
ing statements were being prepared. 
The basic scheme has been followed 
for over 30 years, and hundreds of 
hotels of all sizes are reaping the bene- 
fit in fiscal statements prepared in 
similar fashion, or at least bearing 
close resemblance. 

Consider the case of the club that 
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computes food and beverage profit by 
showing as expenses only the items 
of payroll cost and employes’ meals 
together with what looks like a ridic- 
ulously small amount for “kitchen 
supplies.” What happened to the items 
of laundry, menus, stationery and dec- 
orations? Apparently these are buried 
somewhere, probably in miscellaneous 
administrative. Or an instance of in- 
consistency in which golf course and 
swimming pool are charged with de- 
preciation, but food and beverage are 
not. Actually a Uniform System treat- 
ment would be the reflection of all de- 
preciation charges as a total along 
with the items of taxes, insurance and 
interest. Another club, in its published 
report, indicates a policy of making 
no provision at all for depreciation, 
but of charging replacements to ex- 
pense when made. Obviously the ac- 
counting records in this case would 
require a tremendous amount of work 
in recomputation and reclassification 
if this club were interested in compar- 
ing its operations with the results from 
other clubs, or if it desired to con- 
tribute data for inclusion with a club 
survey. These are only a few available 
illustrations of the probable endless 
variety in accounting treatment and 
statement display. 

Intelligent and informed comparison 
of financial data demands a consist- 
ency of style and content. When any 
club has been able to accomplish a 
Uniform System installation it will be 
found that rigorous adherence to its 
requirements, along with observance 
of all the signposts of good account- 
ing theory, and a skilled method in 
statement construction and display, 


will almost automatically ensure ac- 


curate pictures of financial status and 
operations. Statistical comparisons 
then fall into focus much more readily 
without the exasperating difficulties 
that are encountered with any less 
scientific approach. 

One of the first steps in the right 
direction that club managers and di- 
rectors should consider is inclusion 
with administrative personnel of a 
competent accountant. Rule-of-thumb 
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bookkeeping, defined as an art of 
somewhat less stature is not enough, 
since the accounting responsibility re- 
quires experienced judgement, analyt- 
ical ability, discrimination, initiative 
and imagination. With such a function 
built into the internal organization 
there is assurance that management 
will be in possession of correct infor- 
mation on a current basis developed 
as a matter of daily routine without 
needing to rely on outside professional 
help, or having to wait for year-end 
audits to learn what really happened. 

After deciding to go ahead with a 
system revision, the club should se- 
cure from the Club Managers Associa- 
tion a manual published specifically 
for installation guidance, and along 
with it an expense dictionary. The 
former provides the basis for balance 
sheet arrangement, but, more impor- 
tantly, points the way to departmental 
classifications of income and expense, 
as well as operating statement ar- 
rangement. It also contains a great 
deal of explanation as to reasons for 
the approved expense allocations and 
extensive outlines showing what par- 
ticular items are includable under the 
several main descriptive categories. 
The dictionary, arranged in alphabeti- 
cal fashion, provides in most cases a 
ready guidance to expense distribu- 
tion. 

Club balance sheets will be ex- 
pected to display variety of content in 
some respects, but an accountant will 
be acquainted with the recognized 
style in commercial usage, and, for ex- 
ample, will know that ordinarily some 
portion of a mortgage debt should be 
shown with current liabilities. Also, 
he will know that, except for accounts 
of a valuation reserve of specific offset 
nature, no debit balances should ap- 
pear among liabilities nor credit bal- 
ances among asset totals. 

Operating statements will vary also, 
since not all clubs carry on identical 
activities. But, basically they can be 
set up to show how much of dues in- 
come, after using up food and bever- 
age profit, is needed to cover general 
overhead, and how much remains to 
provide for taxes, insurance, interest 
and depreciation. 

As a practical matter, a reorganized 
accounting method should be effective 
from the beginning of a fiscal period. 
With this in mind a considerable 
amount of work needs to be done be- 
fore the end of the previous year. By 
reference to the Uniform System man- 
ual, the accountant will attack the 
problem of installation by laying out 
the form and detailed content of the 
statements needed to properly paint 
the financial picture of his club. Based 
on this he will then organize a classi- 
fication of accounts, and prepare his 
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general ledger accordingly. It will 
usually be found that the primary 
journals also need considerable revi- 
sion in order to more suitably accumu- 
late daily information, so attention 
should be given to altered columnar 
arrangement of these records. The 
minimum requirement in separate 
journal setup would seem to be those 
designated as dues, sales, invoice, cash 
received, cash disbursed, petty cash, 
allowance, monthly and general. 
After a club has made this kind of 
a system effective its management can 
compare operations with others using 
the same method, and know that, in 
comparing food department profits, 
for example, the results are after de- 
duction of the same kinds of expense. 
There will not be distortions caused 
by such practices as charging the de- 
partment with depreciation or equip- 
ment repairs. Similarly a manager 


will know that his total of administra- 
tive or repair and maintenance cosis 
is composed of like items with anoth- 
er club. Of course, for the first year 
there will be some difficulty in com- 
paring with earlier periods’ figures, 
but after that first hurdle has becn 
cleared the benefits begin to pile up 
in the form of more informative sta- 
tistics for both home consumpticn 
and contribution to the pool of info >- 
mation in club. surveys from which 
all may benefit. 

At present a collection of club finan- 
cial statements may be likened ‘o 
boxes of grapes, cherries, oranges and 
lemons. Now is the time to consider 
seriously the need for up-grading of 
club accounting so that the conten’s 
of all the boxes will come to look 
more like husky melons of similer 
quality. It is not too early to plana 
ahead for making a change in 196). 


~ Conference Women’s Program 


By Mrs. Hilda Donadeo 


Chairman, Women’s Committee 
33rd National Conference CMAA 


To THE WIVES oF ALL CMAA 
MEMBERS: 

Now it is my pleasure to write to 
all the forgotten, silent, stalwart aides 
to the men in our lives who have mar- 
ried not only ourselves, but also the 
profession of club management. 

We are looking forward to greeting 
you and showing you the most reha- 
bilitated city in our country and dis- 
playing for you some of the hospital- 
ity and advancement for which our 
gracious city is famous. 

Don’t let your husband come with- 
out you—plan to attend with him and 
relax and enjoy yourself in a warm 
and friendly atmosphere. 

Come early and see “steel in the 
making” by attending the tour of the 
steel mill on Wednesday, January 20, 
1960; tour starts at 12:30 p. m., so be 
prompt and arrive early. During the 
evening, a trip to some of the Pitts- 
burgh clubs will be offered and this 
you certainly must not miss. 

The finest innovation of the 33rd 
National Conference of the CMAA is 
the free afternoon offered the distaff 
side on Thursday, so you can rest and 
primp before the formal dinner dance 
at the Penn-Sheraton Hotel. Big 
things are planned for this evening 
and we want you to be rested suffi- 
ciently to enjoy the evening. 

On Friday, January 22, we arranged 
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personally with the president of the 
H. J. Heinz Co. for a luncheon and 
conducted tour of the experimental 
laboratories and research center of 
the Heinz Co. This will be the first 
time in Heinz history that the labora- 
tories and research center will be 
opened for a conducted tour to a 
group of our size and affiliation. This 
is one tour you do not want to miss 
—a revelation in foods and the scien- 
tific approach to food preservation. 
That evening an excellent reception 
is planned after which we offer, for 
your pleasure, the Pittsburgh night 
life, filled with the finest of the en- 
tertainment world and_ excellent 
cuisines. 

After sleeping late on Saturday, we 
will take you to a modern type club- 
house for a luncheon and an after- 
noon of bridge, an opportunity to visit 
with old and new friends. This wi'l 
help you to relax before the wonder- 
ful informal party planned for thet 
evening at Pittsburgh’s newest hotel, 
the Pittsburgh Hilton. 

All these delightful trips and func- 
tions will be held while our husbancs 
attend the fabulous educational prc- 
gram presented for their “Planninz 
Today for Tomorrow’s Success.” 

Lest we forget—Go Pitt in ’60, by 
train, plane or auto. We look forwar1 
zealously to the opportunity of di:- 
playing our sincere hospitality ani 
once more renewing old friendshirs 
and acquiring new friends. 

Plan now to attend—mail your res- 
ervations today. 











Automatic vendors that dispense Pepsi-Cola 
cuarantee new profits, better service 

and the refreshment that members want 
...when and where they want it. 


GET THE FACTS AND FIGURES TODAY FROM YOUR LOCAL PEPSI-COLA BOTTLER OR WRITE: 
NATIONAL ACCOUNTS DEPARTMENT, PEPSI-COLA COMPANY, 3 WEST 57 ST., NEW YORK 19, N.Y. 
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Management's Responsibilities 


In Club Finances 


By Fred W. Eckert 


Harris, Kerr, Forster & Company 


From a speech at the CMAA Conference in Houston 


LUB business is big business. Mul- 
ti-million dollar clubhouses, mil- 
lion dollar golf courses, swimming 
pools, cabana clubs, curling rinks, 
skeet and trap shooting, riding stables, 
boat and yacht harbors, bowling alleys, 
national tournaments, calcutta pools, 
big merchandising pro shops. The dol- 
lar take and turnover keeps increasing, 
as do the number of members and the 
dues. 

Club costs to the individual member 
have been rising at an accelerated 
pace. First, everything costs more 
actually-and relatively. Cheap, casual, 
and part-time labor is practically no 
longer available; a drink of Scotch 
whiskey costs $.85 to $1 plus 10 to 
15 per cent service gratuity fee; golf 
carts at $8 replace the caddie lads who 
got $2 to $3 a round. Second, the mem- 
ber participates in more and more and 
a wider scope of social and sports 
activities. The club calendar is a 
crowded one of events, parties, tourna- 
ments, meetings, affairs—on a year- 
round basis. Third, with the U. S. 
Treasury Department bearing down 
on the allowability of club expendi- 
tures, dues, entertainment, as deducti- 
ble expenses for tax purposes, the net 
cost to many a spending member is or 
may soon be double what it used to 
be. 

Are we developing and managing 
this big new growth business wisely 
and prudently; are we sprawling out 
hodgepodge in taking on all these new 
departments and activities without a 
plan and a policy; are we allowing an 
eager-beaver minority of members to 
saddle the patiently suffering majority 
with activities and expense, the bur- 
dens of which are inequitably imposed 
on one side, as excessive general dues, 
or on the other side, in undercharges 
on special services for a few privi- 
leged participants? 

Clubs cannot grow into the multi- 
department, wide sprawling organiza- 
tions they have become without or- 
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ganization plan, without over-all gov- 
erning price policies, without defini- 
tion of management controls and poli- 
cies, without setting and fixing re- 
sponsibilities, without basic fiscal and 
financial polices. 

The club manager is presently the 
only party who has the key to con- 
structive advancement of club pro- 
gram, policies, organization, manage- 
ment. Club officers and directors, de- 
spite their unquestioned talents and 
abilities in their own fields, have only 
a casual, side-line, layman’s interest 
in their club’s affairs, have normally 
a brief temporary tenure of office, 
have little or no background, experi- 
ence or knowledge of clubs in either a 
board historical sense or as a major 
modern social development, have 
purely an incidental stake in the in- 
vestment and no serious concern to 
their individual personal pocketbooks 
in the corporate surplus or deficits. 

Under similar conditions, the hos- 
pital field has come more and more 
toward a realistic recognition of the 
trained, experienced, professional ad- 
ministrators as the keystone to the 
whole structure of sound, intelligent, 
efficient over-all management, to the 
purpose of producing a balanced serv- 
ice program at reasonable business- 
like cost. 

To the club managers who aspire as 
a group to function in a like capacity 
for institutions they serve, must come 
the four-square recognition that quali- 
fication for the job requires technical 
knowledge, skills, training—profes- 
sional competence in management, ad- 
ministration, accounting and finance— 
capacity to undertake leadership and 
responsibility. 

The kind of financial statements a 
club presents—and I refer not merely 
to the published annual reports, but 
to the interim periodic statements 
prepared for internal use of directors, 
officers, and management—gives a di- 
rect rating of the caliber and compe- 
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tence of the personnel directing and 
operating the institution. 

For many clubs still, the so-called 
financial statements have only one aim 
and purpose—to show how cash reve- 
nues or income balanced up with czsh 
outgo. This is the Noah’s Ark stage of 
club accounting—adrift in a flood of 
uncertainty, not knowing where you 
are going—or how to get there. 

Now, some clubs have progressed 
beyond the Noah’s Ark stage and list 
their “receipts and disbursements,” or 
“revenues and expenditures,” or «d- 
vancing a little further, then “incore 
and expenses” with a classified iteri- 
zation and even a grouping for certzin 
“departments”—but this information 
tells little more than the simple cash 
statement. It just shows where tie 
money came from and where it went. 

‘What we are seeking is knowledge, 
revealed in the figures, of the policies 
under which the club is being operat- 
ed, and, whether performance was 
good or bad in accordance with the 
policy standards set out to be attained. 

Standards first represent agreement 
on principles. A Uniform System of 
Accounts expresses certain basic in- 
terpretations for explaining the opera- 
tions of a club in terms of accepted 
business principles. Costs, ratios, re- 
lations of revenues and expenses, 
statistics only begin to have meaning 
when it is recognized they come with- 
in a framework of understood ac- 
counting principles. For club manage- 
ment to have a common language for 
the exchange of ideas, experience 
data, standards of performance, the 
general adoption of a uniform system 
of accounts, and the progressive appli- 
cation of that system into every pos- 
sible individual club operation, is a 
must crusade for every member of the 
profession. This will definitely provide 
a medium for the advancement of 
your profession. 

The data that it has become possible 
to accumulate with this broad adop- 
tion of uniform accounting has been 
made available in the form of statis- 
tical and trend publications and stud- 
ies which have afforded nationwice, 
regional and local standards for meas- 
urement, guidance and direction of 
the industry as a whole and for the 
thousands of individual operators. 

Isn’t it sound, logical, equitable and 
the way to run a non-profit cooper- 
ative undertaking—which a club is— 
that those members who use any form 
of special services—food, beverages, 
cigars, valet, barber, massage, ete. 
should pay a charge for those servic 2s 
sufficient to cover at a minimum, t!1e 
actual cost of providing those serv- 
ices? Most people agree on that state- 
ment in principle, but they don’t agr2e 





GOODYEAR puts the course before the cart 


Goodyear heartily agrees — keeping your golf 
course in top condition comes first, is more impor- 
tant than the ease that golf carts would bring 
your members. 


But tire ruts no longer are reason for barring 
the cart. Today, it rolls on Terra-Tires—developed 
and built by Goodyear. These broad, soft tires 
scarcely bend the blades of grass—make no more 


GOODYEAR HOSE—-years of free- 
dom from cracks and leaks 


UNDERGROUND SPRINKLING SYS- 
TEMS—impervious to frost, rot, 
insects 

Terra-Tire, Airfoam—T.M.’s The Goodyear Tire & Rubber Company, Akron, Ohio 


impression on a fairway than would a flitting 
shadow. And the speeded play pleases all. 
This is another example of how Goodyear tech- 
nology is solving problems in almost every phase 
of modern life—from space exploration to food 
packaging. 

Just look around you—and see in how many ways 
Goodyear serves you right at home! 


FLOORING—rubber and vinyl—for 
longest wear, minimum care 


AIRFOAM—luxurious, most endur- 
ing comfort in furniture cush- 
ioning and mattresses 


wy YEAR 


THE GREATEST NAME IN RUBBER 
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2214 Pacific 
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on what “cost” is. Specifically they 
will agree that “cost” should include 
all the direct departmental expenses 
such as food, beverages, cigars or 
other merchandise, and direct labor, 
supplies, etc., but, the differences of 
view begin to show up, when the de- 
cision is to be made—should “cost” in- 
clude the indirect and overhead ex- 
penses, for management, administra- 
tion, general expenses, heat, light and 
power, maintenance upkeep, and re- 
pairs, and, should it include a charge 
equivalent to what we would ordi- 
narily call “rent” for the facilities 
used and space occupied, or, what we 
call the occupation costs—taxes, in- 
surance, interest? 

In this matter, club management, 
and the professional consultants have 
got to face the responsibility of taking 
a positive position. And we have much 
too long ducked, dodged and weaseled 
on this question. 

We take the position that the in- 
direct expenses for management ad- 
ministrative and general expense, for 
heat, light and power, for repairs and 
maintenance should be reckoned as 
part of the “cost” for all special de- 
partmental services. We state that 
“cost” for this purpose of fixing prices 
for services should be defined as, all 
direct departmental costs and ex- 
penses, plus, a policy determined bur- 
den of overhead expense. 

There are a dozen different theories 
and methods for calculating overhead 
expense, and, of allocating or applying 
it on some mathematical basis to the 
various primary operating depart- 
ments. To achieve our purpose, we 
don’t need to haggle or argue over 
which of these theories or methods is 
the correct or right one. For all effec- 
tive purpose, we can simply and un- 
derstandably use the formula that 
overhead expense shall be calculated 
at a percentage of a department’s sales 
or revenues equivalent to that ex- 
perienced by like establishments per- 
forming similar services on a com- 
mercial private enterprise basis. In 
the commercial food and beverage 
operations in restaurants and hotels, 
the overhead excluding rent or capital 
charges will range between 15 to 25 
per cent of sales. Taking a median 
ground, we would say as a “deter- 
mined policy” for rendering food and 
beverage services to a club member- 
ship at “cost,” these departments 
should produce a gross income suffi- 
cient to cover all direct costs and ex- 
penses plus a margin of 20 per cent of 
the gross sales as a proper and aver- 
age normal contribution to overhead 
expense. 

In like manner, we can say that the 
cigar and cigarette department should 
contribute 10 per cent of sales as 


normal overhead, the barber shop 15 
per cent and so on. 

I have said it is simply and work- 
ably, a “determined policy” by which 
we set a standard goal for the various 
department operations results. While 
20 per cent of sales should be a proper 
normal operating profit on food ani 
beverage department operations, ‘t 
may be a “determined policy” of th2 
Board of Governors or Directors thet 
the goal of management should be set 
at 15 per cent of sales or 21 per cert 
or 25 per cent. Management is there - 
by given a clear direction and a stanc- 
ard by which to measure actual per-. 
formance. And these standards woul 
be determined for each special de- 
partment. Then it is up to manage. 
ment to manage and to produce result ; 
by all the proper business devices 0° 
pricing, merchandising, cost contro 
which management is expected t 
have and to utilize in good commer- 
cial operations. 


The Uniform System of Accounts 
For Clubs 


There has been adopted in the Uni- 
form System of Accounts for clubs 
certain broad concepts which are con- 
sidered as forming the basic policy 
standards on which all sound club op- 
erations should operate. Such princi- 
ples or concepts as these are embodied 
in this uniform system structure. 

(1) The primary activity of the 
club is to provide buildings, space or 
headquarters for the organization, 
common facilities available to all 
members, basic services available and 
free to all members. 

(2) The secondary activities of the 
club will comprise all those services 
which are merchandised to the mem- 
bers on a charge basis. Each of these 
merchandising operations shall be 
treated as a business department of 
the club operated on a profit or loss 
basis, considering all revenues and 
direct costs and expenses, but no in- 
direct or overhead expense. 

(3) The indirect expenses for oper- 
ations, represented in Administration 
and General Expense, Heat, Light and 
Power, Maintenance and Repairs shall! 
be considered and treated as the over- 
head expense, relating to conducting 
the primary services outlined in (1) 
above—buildings, facilities basic free 
services available to all members, and 
the secondary activities of specia! 
services in various departments, mer- 
chandised to the members on a charge 
basis, as outlined in (2) above. 

(4) All expenses for property taxes 
property insurance, lease rentals, in- 
terest, financing charges shall be iden- 
tified as occupation and finance ex- 
pense. 

(5) The net cost of primary activi- 
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APPLE JACK am 4 


SOUR 


the sour with the 


* f° 
fresh, appetizing edge \ : 


ca 
Add the following to a cocktail 
shaker or Waring drink mixer: \ 
1 jigger lemon juice, 1 teaspoon \ 


sugar, cracked ice, 2 jiggers \ 
Apple Jack, and a dash of white 
of egg if available. Shake well 
and strain into a sour glass or a 
small tumbler. Garnish with fruit. 


The World-Famou 
JACK ROSE 
COCKTAIL 


Add the following to a cocktail 
shaker or Waring drink mixer, 
¥3 jigger Grenadine, 1 jigger 
lemon juice, cracked ice, 2 jig. 
gers Apple Jack, and a dash of 
white of egg if available. Shake 
well and strain into a cocktail) 
glass. 


APPLE JACK 
COLLINS 


Mix 1 jigger lemon juice and 
1 teaspoon sugar in a Collins 
glass. Add cracked ice and 1/2 
jiggers Apple Jack. Fill with 
club soda and stir. Garnish 
with a slice of orange, and a 
cherry. 








Nothing makes a drink like RK PPLE JACK 


APPLE JACK —— APPLE JACK 
OLD FASHIONED MANHATTAN 


Mix 2 teaspoon sugar, dash of , Add two parts Apple Jack, 1 
bitters, slice of lemon and a part Sweet Vermouth, a dash 
splash of soda in an Old Fash- of bitters and ice to a mixing 
ioned glass. Mash until the glass. Stir well and strain into 
sugar is dissolved. Add _ ice a cocktail glass. Add cherry. 
cubes and 11/2 jiggers of Apple Pe (Substitute dry vermouth for 
Jack. Garnish with half slice of sweet and you have a Star 
orange. cocktail). 


APPLE JACK ; APPLE JACK 
HIGH BALL j ALEXANDER 


Fill High Ball glass with ice 
cubes. Pour in 11/2 jiggers 
Apple Jack and fill with your 
favorite mixer: ginger ale, club 
soda, water, Coca-Cola, or 
Seven-Up. 


Add 1 ounce Apple Jack, 34 oz. 
sweet cream, 34 oz. creme de 
cacao and cracked ice to a 
cocktail shaker. Shake well and 
strain into a large cocktail glass. 
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a = € A 7K. * : APPLE oJ. tCK 
THE ROC ¥/ STINGER 
— or MIST 


Add 2 oz. Apple Jack, 1 oz. 
white Creme de Menthe and 
Either way _ it’s wonderfully | cracked ice to a cocktail shaker. 
smooth — easy to take — the Shake well and strain into a 
difference being, in an Apple cocktail glass. 
Jack Mist use shaved ice. For 
both add a twist of lemon peel. 








EGG NOG (serves nine) 


6 eggs, separated 1 pint cream 
1 pint Apple Jack 1 pint milk 
V2 cup fine granulated sugar 


Beat yolks and whites of eggs 
separately and add 1/2 of the 
sugar to each. Add milk and 
cream to beaten yolks and mix 
well. Then fold in beaten whites. 
Slowly add Apple Jack stirring 
constantly. Chill in refrigerator. 
Sprinkle with nutmeg when 
serving. 

If dairy prepared egg nog is 
used, the proportions are 2 parts 
egg nog to 1 part Apple Jack. 


APPLE JACK 


BLACK JACK Distilled since 1780, LAIRD’S APPLE JACK is made 


today by the same family, by the same time-honored 
methods. Every drop has been slowly and gently aged 
in selected charred oak barrels to assure smooth 
mellow character and distinctive flavor. 
To a cup of black coffee, add LAIRD’S APPLE JACK is available in two great 
1 teaspoon sugar (if desired), bottlings — 7 year old, 100 proof Bottled in Bond 
1 ounce Apple Jack, and a twist and the traditionally mild 84 proof. 


of orange peel. 
LAIRD & COMPANY 


Scobeyville, New Jersey 


AND MILK (AM) 


Add 1 jigger Apple Jack and 
a tablespoon of vanilla ice 
cream (if available) to a large 
glass of cold milk. Stir well. 























































































































































































































ties, secondary activities, plus over- 
head expense and occupation and fi- 
nance expense, constitutes the final 
operating cost to be borne pro rata by 
the members in the form of dues or 
assessments. 

In sizing up a club operation we 
have four main factors governing the 
aggregate costs: (1) Furnishing club- 
house facilities and free services, (2) 
operating special services on a profit 
and loss basis, (3) providing the nec- 
assary services for administration, 
itilities, ordinary repairs and main- 
tenance, (4) meeting the occupation 
and finance costs. 

If we want to know what is going 
on in our clubs, realistically, let’s get 
down to brass tacks and have a full 
accounting of all the moneys received 
and spent by all our committees, for 
special events, tournaments, parties. 
This is club business. Let’s see that 
proper and adequate interdepartment 
charges are made covering all special 
services provided. And let us make 
our regular club statements show un- 
der committee activities, the full gross 
‘evenues, and the total of expenses, 
and not, as is presently done in most 
cases, merely the final net expense. 

The answer to intelligent and sound 
management control is that as part of 
the club’s regular monthly accounting 
statements, there should be a state- 
ment in departmental form for each 
committee’s activities, showing gross 
revenues, all direct expenses and the 
net department results, and, that it be 
recognized as the club managers’ func- 
tion and responsibility to comment up- 
on and direct the board’s attention to 
any matters of committees’ operations 
which are not in accord with accepted 
business policies and operations. The 
final responsibility and authority lies 
in the board of directors and in the 
finance or budget committee for gov- 
erning action and direction over all 
committee operations involving the 
receipts and disbursements of moneys 
and the pricing and expenditure poli- 
cies pursued by the committees. 

I am making this emphasis on com- 
mittee activities and operations be- 
cause they are becoming more and 
more a growing element—and a hid- 
den element in the aggregate of club 
business and club costs—because also, 
it is a fundamental problem of man- 
agement to coordinate these opera- 
tions with the regular operations of 
the club, and to establish authority 
and controls so that management is 
not being caught in the middle of a 
half dozen bosses. Get this matter 
straightened out in your club, and, as 
they say today, you will have taken 
2 lot of monkeys off your back. 

We come to the most important sub- 
ject in which club management is vi- 


tally concerned. By what measure are 
we to measure and approve club man- 
agement performance? 

We have just three possible stand- 
ards of measurement: 

(1) Comparison of this year’s or 
this period’s results with the like 
period of the preceding year or years. 

(2) Comparison of actual results 
with those projected in an official, ap- 
proved budget. 

(3) Comparison with average per- 
formance standards for other like club 
operations. 

I contend that if we are looking to 
management to function as the guid- 
ing professional administrator of club 
business and club affairs, that it is up 
to management to set up standards by 
which to measure what is good and 
what is bad performance. 

So here we have our measuring 
sticks. First, management was set a 
determined policy standard of estab- 
lishing a food and beverage depart- 
mental contribution to overhead, say 
of 18 per cent of gross department 
sales. The actual performance at the 
end of the year is 19 per cent of sales. 
Management has delivered a 10 per 
cent performance of its set goal. The 
Harris, Kerr, Forster club statistics 
show a general average for like class 
operations of, say, 12 per cent of de- 
partment sales. Management has a 
performance record of 158 per cent of 
average club performance standard, 
giving it top rating in comparison with 
other club operations. But, we are 
obliged to check this to ascertain 
whether this larger margin of over- 
head contribution has been achieved 
at the expense of cutting down mem- 
bers patronage and hurting sales vol- 
ume. We will look to see whether food 
and beverage sales in relation to dues 
revenue, or according to the figure of 
sales per club member, is greater or 
less in our club than the general sta- 
tistical average. We find that on the 
sale basis, our club had food and 
beverage sales per member 8 per cent 
above the average. Our management 
is tops by all three ratings—105 per 
cent in performing against the policy 
determined goal—158 per cent in com- 
parison with departmental profit mar- 
gins in comparable clubs—and, 108 
per cent on the basis of membership 
acceptance and patronage. 

The vital interest of club manage- 
ment in all of this, is, that club ac- 
counting and statements shall be ex- 
pressed in terms of accounts of stand- 
ard uniform designation, classification 
and content; that the presentation of 
statements shall be clear and organ- 
ized to reveal the policies, business 
principles, and underlying theory un- 
der which the club business is con- 
ducted. 
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No other tables have as 
many “Extra Features” as 





* GREATER SEATING CAPACITY 

%& MORE LEG COMFORT 

* UNEQUALED APPEARANCE, 
DURABILITY, STRENGTH 

* FINEST CONSTRUCTION, 
MATERIALS, FINISHES 

* BUILT FOR LONG SERVICE 










The Strongest, 
Handiest Folding 
Table Made! 


TUBULAR STEEL FOLDING LEGS 


SMOOTH, SANITARY TOPS 
of Brown or New Light Finish 
“Qualite” Masonite Presdwood, 
Formica and Resilyte in many 
patterns and colors. 


A COMPLETE LINE OF SPACE-SAVING, 
PORTABLE, MULTIPLE-USE EQUIPMENT 








Write for Descriptive Folders 


MITCHELL MFG. CO. 


2742 S. 34th St. © Milwaukee 46, Wis.: 
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Richard H. Campbell 


Richard H. Campbell, manager of 
the Indianapolis Athletic Club for the 
past six years, has resigned to accept 
the management of the Detroit Ath- 
letic Club. 

A past national director of the 
CMAA, Mr. Campbell will assume 
his new duties as general manager of 
the Detroit club on September 1. 

Mr. Campbell has been extremely 
active in both Ohio Valley Chapter 
and national Club Managers Associa- 
tion of America affairs. 

He served as a national CMAA di- 
rector from 1956 to 1958 and was an 
important part of several CMAA 
committees. He was the first chair- 
man of the CMAA editorial advisory 
committee which has the function of 
advising editors of CLuB MANAGEMENT 
on various editorial problems. 


meh & 


Richard J. Brace, manager of Irem 
Temple Country Club, Dallas, Pa., on 
July 24 was electrocuted while help- 
ing a workman on a club job. Mr. 
Brace placed a metal ladder. against 
a live wire and death was instan- 
taneous. 

Mr. Brace is survived by his wife, 
Gwen. 


& & 


Petroleum Club, Evansville, Ind., 
has appointed Harry Nash as its first 
manager. Mr. Nash formerly was 
manager of the Corinthian Yacht 
Club, Marblehead, Mass. 

The Petroleum Club is now under 
construction and scheduled to be 
opened in late fall. 


hk ht 


H. F. Gosse writes that he has ac- 
cepted the appointment as. manager 
of the St. Charles (Ill.) Country Club. 
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Warrensburg (Mo.) Country Club 
has announced the appointment of 
Joseph D. Moore as manager. He suc- 
ceeds Mr. and Mrs. Earl Spieler, who 
resigned. 


& & & 


Twin City Club, Winston-Salem, 
N. C., has appointed Roland D. Gang- 
wer as manager. Mrs. Pauline Gibson, 
who has been acting manager for 
several months, will remain as assist- 
ant manager. 

Mr. Gangwer is a native of Bethle- 
hem, Pa., and for five years was as- 
sistant manager of the Greenville 
(S. C.) Country Club. Before moving 
to the Twin City Club he was assist- 
ant manager at Myers Park Country 
Club, Charlotte, N. C. 

Mr. Gangwer is married and the 
father of a 10-year-old daughter. 


Mr. and Mrs. Harry O. Hunt, left, 
are shown with some of the directors 
and wives of Lakewood Yacht Club, 
Seabrook, Texas, at a recent Luau. 
Mrs. Hunt designed the table decora- 
tions, whcih were built by Mrs. Kelly, 
Lakewood florist. The volcano was 
made of newspapers, water and flour. 
Melted candle wax with black paint 
was used for lava and the shades of 
gray, smokey purple and black were 
very realistic. The voleano was on a 
green grass mat with thatched straw 
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C. Maurice Corya 


C. Maurice “Mo” Corya has bee: 
appointed manager of the Indianapolis 
Athletic Club to succeed Richard H. 


“Campbell, who has resigned to accep: 


the management of the Detroit Ath- 
letic Club. 

Mr. Corya, who has been manager 
of the Highland Golf and Country 
Club, Indianapolis, the past four and 
a half years, will not be new to the 
I.A.C. He was an I.A.C. staff member 
for nine years serving as catering 
manager and then assistant manager. 
He will assume his new duties Sep- 
tember 1. 

ee th 


huts and figurines surrounding it. A 
can filled with dry ice and water wes 
suspended inside the volcano so fcg 
and smoke bellowed up from it. The 
buffet consisted of huge whole baked 
red fish, roast pig, fresh cocoanut ard 


. pineapple and the usual food served 


at luaus. Entertainment included a 
water show, hula girls and two H:- 
waiian bands. Prizes included tvo 
free days in a Hawaiian hotel, shir‘s, 
etc. 





America’s top restaurants serve Sexton! Sexton goes to school—with honors! 
fore families are dining out than ever before. Sexton From kindergarten to the college campus, Sexton provides 
ality Foods build menus replete with appetite appeal. a variety of school menus to tempt growing young appe- 
ty meals which say ‘‘come back soon.” tites. Schools everywhere serve Sexton Quality Foods. 


Just what the doctor ordered at top hospitals! 
Sexton Quality Foods are first in favor and in flavor with : “ : 
exacting hospital dietitians. Sexton supplies more food for Sexton serves American industry! 


hospitals than any other wholesale grocer in America. Sexton’s complete line of quality foods provides nourishing 
meals within budgets of industrial dining rooms. Sexton 


serves America’s leading in-plant feeding facilities. 


Greatest food service 
in America 


A nation-wide network of Sexton branches 

makes possible America’s greatest food serv- 

ice for restaurants, hotels, clubs, motels, resorts, 

coffee shops and fountains ... hospitals and 
Coast to coast—the great white Sexton trucks! 


All over America, a fleet of Sexton delivery vehicles are nursing homes ... schools, colleges and — 


constantly on the move—transporting quality Sexton foods .-. railroads, airlines, steamships . . . industrial 
from conveniently located Sexton branches. aa 
dining rooms. 


> JOHN SEXTON & CO., CHICAGO 

; LONG ISLAND CITY » SAN FRANCISCO © PHILADELPHIA 
BOSTON © PITTSBURGH © DALLAS © ATLANTA 
Soows DETROIT > INDIANAPOLIS 


Write advertisers you saw it in CLUB MANAGEMENT: SEPTEMBER, 1959 





Archie Livingston 


Archie Livingston reports that he 
has resigned his position as manager 
of Manchester (Conn.) Country Club 
to accept a similar position at the new 
Rock River Country Club, Sterling, 
Ill. 

At the present time the clubhouse 
is under construction so only limited 
service is available. Opening date is 
scheduled for October. A new swim- 
ming pool will be completed in time 
for a spring, 1960, opening. 


& & 


Manager Frank Macioge, Kalama- 
zoo (Mich.) Country Club, reports 
that one of the social highlights of 
his club’s golden anniversary, which 
is being celebrated this year, was a 
special dinner-dance featuring the 
famous Griff Williams orchestra 
which was held on August 21. A 
record turn-out was on hand for the 
evening’s entertainment, which was 
preceded by a buffet dinner. 


te te ch 


Qs 


Gordon High, manager of the La 
Jolla (Calif.) Country Club is shown 
accepting the annual award of the La 
Jolla Chapter of the London Wine 
and Food Society in behalf of the 
club and Chef Ronald Murray for 
service of the most outstanding dinner 
of the year. William P. Elser, chapter 
president, and former president of 
the club, presents the award. 
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Donald P. Rebinson, manager of the 
Fort Worth (Texas) Boat Club, re- 
ports that the summer program at his 
club has been very successful and 
well attended. 

There were more than 2000 mem- 
bers and guests on hand for the July 
4th celebration which included the 
Commodore’s Race in the afternoon, 
an evening buffet dinner, then fire- 
works and dancing until 1:00 a.m. 

A cruise for the club’s power boats 
proved equally successful with about 
125 members of the squadron making 
a trip to the far end of Lake Fort 
Worth, anchoring and going ashore by 
rowboat to enjoy a dinner prepared 
and served by the club’s staff. At the 
present time another cruise and cook- 
out is being planned because of the 
success of the first. 


ae h& 


Mr. and Mrs. Thomas O. Berry 
have been appointed co-managers of 
the Union Country Club, Dover-New 
Philadelphia, Ohio. They began their 
new duties on August 4. 


ae te 


William Velton 


William Velton has been appointed 
manager of the Recess Club, Detroit, 
to succeed John C. Bellaart, who re- 
tired after 24 years of service. 

Mr. Velton, who was born in Hol- 
land and worked for the Holland 
America Line until 1939, has worked 
in various hotel and club departments 
and was assistant manager of the 
Pier 66 Yacht Club, Fort Lauderdale, 
Fla., before his appointment by the 
Recess. From 1939 until he came to 
this country in 1945, Mr. Velton was 
in occupied Holland, first in the army 
and later in the underground. 

Mr. Velton reports that the Recess 
is undergoing extensive refurbishing 
that will make his new club one of 
the most modern in the Middle West. 
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William N. McCally 


Appointed manager of the Prive- 
teers Country Club, Corpus Christ, 
Texas, was William N. McCally, who 
for the past four years had been as- 
sistant manager of the Corpus Christi 
Country Club. 

His first club job was with the Dai- 
las Athletic Club Country Club where 
he served as assistant manager for 
two years. Prior to that he was in 
service having served in the U. S. 
Navy during both World War II and 
Korea. 

Mr. McCally is a native Texan and 
is a graduate of Trinity University of 
San Antonio where he obtained his 
B.A. degree in 1950. 


mh 


Manager Tom Hughes of the Little 
Rock (Ark.) Country Club sent us an 
interesting story about his chef, Fran- 
cis Don Ricardo Carimi, which ap- 
peared in the July 26 issue of the Ar- 
kansas Gazette. 

In an interview-type story, Chef 
Carimi inferred that one interesting 
aspect about being chef at a club is 
that because members travel so ex- 
tensively, a club chef has opportunities 
and must be able to prepare a great 
variety of dishes from all parts of the 
world. He pointed out that tastes run 
pretty universal and although his 
members are southern they prefer 
continental style food and will eat 
lamb chops before fried chicken. He 
stated that the test of a good chef are 
his sauces and soups. 


mt hb 


Franz Bach, whose retirement as 
manager of the Buffalo Country Clu9, 
Williamsville, N. Y., was announced 
in the last issue of CLuB MAnac:- 
MENT, wrote us from Bad Worishofe, 
Germany, where he is resting and v3- 
cationing. He writes that he feels his 
three-week stay there will do him a 
world of good. 














Fadiman cheers for 
cheese ’n Ry-Krisp in 
Reader’s Digest ad! 


Here’s what Clifton Fadiman, famous writer, editor, 
television and radio personality said in the Reader’s 
Digest: 


“T had thought for some time that cheese on Ry-Krisp 
was a discovery of my own, but more and more often, 
as I travel about our country, I find the finer restau- 
rants and hotels, while serving cheese, offering 
Ry-Krisp in the bread tray. For isn’t rye a flavor 
traditionally associated with cheese? Cheese on rye 
— even better, cheese on Ry-Krisp...” 


Make sure your discriminating customers find indi- 
vidually wrapped Ry-Krisp crackers in your bread 
trays. Cost is comparable to regular wrapped soda 
crackers. Order Ry-Krisp Individuals 180s from your 
favorite jobber or wholesale grocer. 


kc S . - _ ia comms Ree i : 
a 
Ry-Krisp-—i- cracker that packs a crunch. 
Ralston Purina Company, Institutional Department, Checkerboard Square, St. Louis 2, Missouri 
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J. E. Reed 


J. Edgar “Ed” Reed has been ap- 
pointed manager of Bellerive Coun- 
try Club, St. Louis, succeeding Ed- 
ward Voegeli who resigned to be- 
come manager of the Noonday Club, 
St. Louis. 

Mr. Reed was promoted from as- 
sistant manager and prior to Bellerive 
served in a similar capacity at the 
University Club and Old Warson 
Country Club, both of St. Louis. He 
has had experience in hotel work and 
began his club work in 1946 at Sunset 
Country Club, St. Louis. 


& & he 


Paul E. Collins reported that he has 
been appointed general manager of 
the Transit Valley Country Club, 
Buffalo, N. Y. He was formerly man- 
ager of the Eggertsville (N. Y.) Club, 
for the past six years. 

Mr. Collins has been married for 
26 years, has one daughter and two 
granddaughters. He and his wife, 
Geraldine, will reside at 39 Wilkes 
Ave., Buffalo. He is a member at 
CMAA and the New York State 
Chapter. 


& & 


Guy Erbsloe, who for many years 
was active in club management cir- 
cles, writes from his home at 815 E. 
Buchanon St., Harlingen, Tex., that 
he is recovering from a series of three 
major and one minor operations. 
Credit for his recovery goes to the 
new Mrs. Erbsloe, who was formerly 
his nurse and is responsible for nurs- 
ing him back to health. 


me & & 


Joseph L. Jones, for many years 
manager of clubs in the St. Louis 
area, writes that he is now at the 
Griswold Hotel and Country Club, 
Groton, Conn., for the summer season. 
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Edward Voegeli has resigned as 
manager of the Bellerive Country 
Club to accept management of the ex- 
clusive Noonday Club, both of St. 
Louis. 

Mr. Voegeli had been manager of 
Bellerive for the past seven years 
and prior to that for many years was 
connected with the Mayfair-Lennox 
hotel chain operation in St. Louis. 


& & 


One of the largest mosaics ever to 
be constructed in the Wichita, Kan., 
area has been completed at Rolling 
Hills Country Club. Located at the 
entrance of the clubhouse, the mosaic 
portrays an aerial view of the golf 
course. 


& & 


Pine Lake Country Club, Eldora, 
Iowa, has appointed Faye H. Herbert 
as manager. He succeeds William 
Raske who recently resigned after 
being manager the past two years. 


- 


Ellis "Doc" Perkins 


Ellis “Doc” Perkins writes that he 
has accepted the position as manager 
of the Bradenton (Fla.) Golf and 
Country Club and assumed his new 
duties on September 1. Formerly he 
was manager of the Oakwood Coun- 
try Club, Enid, Okla., for the past 
eight years. 

Mr. Perkins reports that his new 
club plans an extensive improvement 
program which includes enlarging the 
clubhouse facilities, a new watering 
system for the course, and new 
greens. In addition, two new tennis 
courts will be built, plus a new swim- 
ming pool, and other recreational fa- 
cilities. 

While in Enid, Mr. Perkins was 
president of the O-K Chapter of 
CMAA and a regional director. He is 
a charter member of the Sunshine 
State Chapter, and served as its first 
secretary. 
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4 
S. W. Robertson 


S. W. Robertson, who was assistart 
manager at the Chevy Chase (Md.) 
Club following his retirement fror: 
the Marine Corps, reports that he has 
been appointed Superintendent cf 
Special Services for Civil Air Trans- 
port, Inc., and assigned to Tainan, 
Taiwan, where he will be stationed 
during his three-year contract. 

In his job for CAT, he has super- 
vision of the operation of two clubs, 
the CAT school, a guest house for 
pilots and a restaurant at the CAT 
airfield. One of the fascinating aspects 
of his new job, states Mr. Sherfield, is 
managing the CAT Chinese Em- 
ployes’ Club, where he has been ac- 
tive in promoting social activities that 
are developing the club into the type 
any club member would enjoy. 





Manager Mary H. Kaltman and 
Assistant Manager Michael E. Cassese 
make up the new management tean 
at Eglin Air Force Base Officers’ Clu), 
Fla., the world’s largest U. S. Air 
Force base. Miss Kaltman recent y 
succeeded Earl Gosline as manag :r 
and Mr. Cassese, a newcomer to tle 
CMAA is her assistant. Both ave 
members of the Sunshine State Cha - 
ter. Both are shown here smiling b2- 
cause of the outstanding job that wis 
done entertaining members of the 
Joint Civilian Orientation Conferen:e 
at a recent series of breakfasts, lunc 1- 
eons and banquets. 
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DANDY OYSTER CRACKERS 


Tempting, flavorful tid-bits to tease the appetite. 
These puffy, crispy crackers, slightly salted on 
top, are perfect to serve with soups and chowders, 
chili, oysters and other seafood. Easy, economical 


to serve—no waste of time, no waste of crackers! 


SEND FOR FREE BOOKLET AND SAMPLES | 


National Biscuit Co., Dept 11 | 
425 Park Avenue, New York 22, N. Y. | 


Address 
City 
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The CMAA office in Washington, 
D. C., reports that in July the follow- 
ing three members died: William J. 
Davis (Assoc.), at the time of his 
death connected with the Crown 
Hotel, Providence, R. I.; Norman M. 
Rush, Sr., manager of the Elks Club, 
Charlotte, N. C.; and Carl Paul Stei- 
del, manager of the Brook, Inc., New 
York City. 

ak & 


B. Walter Schytte reports that he 
has taken over management of the 
Idle Hour Golf and Country Club, 
Macon, Ga., and is enjoying his new 
job. 





Names in the News 





Robert Connor has been appointed 
executive sales assistant of Van 
Munching Imports, it was announced 
by Leo van Munching, president. Mr. 
Connor, in his newly created position, 
will have charge of the eastern terri- 
tory for Van Munching Imports. 


* * * 

Harris Thayse has been named gen- 
eral mangaer of A. H. Jenkins and 
Associates, Minneapolis management 
consulting and engineering firm to 


clubs, hotels and institutions. Mr. 
Thayse formerly was with the George 
S. May Co. 

* * * 

George B. Skinta, recently named 
general manager of the Libbey Glass 
Division of Owens-Illinois, has been 
elected a vice president of the com- 
pany. He joined Libbey in 1933. 


* * * 


G. Robert Squires has been ap- 


pointed vice president in charge of 
sales of Ocoma Foods Co., Omaha. He 
succeeds William E. Carey who re- 
signed to become president of Uni- 
versal Marketing Ass’n., Inc. Mr 
Squires, who goes to Ocoma after 
five years as national sales manager 
of Cedergreen Frozen Pack Corp., 
will be in charge of sales of products 
in both the consumer and institutional! 


fields. 


* * * 





Two Interesting Recipes 


EARLIER this year the Kansas City 
branch of the Wine and Food Society 
held its 61st banquet at the Kansas 
City Club with General Manager 
Harry J. Fawcett as host. Each course 
of the meal was prepared by a mem- 
ber of the group. Although all of the 
recipes were quite interesting, here 
are two of them that appealed to your 
editors: 


Cold Creme a la Mackie 


Prepared by member David Mackie, 
this soup recipe calls for two cans of 








CLUB MANAGEMENT 
408 Olive Street 
St. Louis 2, Mo. 


Club Management's 


Recipe and Food 
Idea Booklet 


Taken from the pages of CLUB MANAGE- 
MENT, these recipes represent the best pub- 
lished in the past five years. Remember: 
These are recipes that have been tested in 
the finest clubs in the country—recipes that 
will delight your members. 


Price: Just $1 





Okay! I want “The Recipe and Food Booklet.” 


Here’s $1.00. Send it to me postpaid! 
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Heinz tomato soup, two jars of sow 
cream, 1 medium Bermuda onion, twc 
large limes, and parsley. Mix equa 
parts of Heinz tomato soup and sour 
cream and add onion chopped fine 
Keep in refrigerator over night. Jus: 
before serving add juice of limes and 
on each cup of soup add approxi- 
mately one teaspoon of parsley. 


Shrimp Americaine 


Mr. Fawcett prepared this recipe 
which calls for 40 shrimp sliced lat- 
erally and put into a sauce pan con- 
taining % pint of oil and one ounce 
of butter, both very hot. Cook until 
shrimp meat has stiffened well. Re- 
move grease. Sprinkle remainder with 
two chopped shallots and one finely 
chopped or crushed clove of garlic. 
Add % pint of white wine, % pint of 
fish stock, small glass of burnt brandy, 
one tablespoon melted meat glaze, 
three small fresh pressed and chopped 
tomatoes, pinch chopped parsley and 
small amount cayenne pepper. When 
serving add three ounces of butter cut 
into small pieces worked well into 
mixture. Add more meat sauce if it 
seems necessary. 

With this course it is suggested you 
serve very tiny finger rolls made of 
Parker House dough filled with finely 
diced cucumbers mixed with sour 
cream, to which a small amount of 
onion juice is added. 





CLUB MANAGER 


20 years experience with finest 
names in food service industry. 
Thoroughly experienced in all 
phases of food and beverage prep- 
aration and service. Expert plan- 
ner and expediter. Recognized as 
outstanding host. For full details, 
WRITE: Box 53-Y, c/o Crus Man- 
AGEMENT, 408 Olive Street, St. Louis 





2, Missouri. 











The greatest Sports Show on TV... 
Third Straight Year on ABC! 


Each week for 26 straight weeks two of golf’s greatest stars... 

famous pros like Sam Snead, Arnold Palmer, Billy Casper and many others... 
will compete in an 18-hole match for fabulous cash prizes. And TV viewers 
everywhere will get a “caddy-close” view of every play on this 

thrilling full-hour telecast, reported by colorful Jimmy Demaret. 


Millions of viewers will see and hear the Miller High Life messages 
of quality ... and that means more sales for you! Back of all this, the Miller 
national advertising program will carry the message of ALL-STAR GOLF 
via all major media to countless millions of consumers. Point-of-sale material 
also will back up this promotion . . . so, plan your approach with the green 
in mind, and you'll rack up round after round of par-breaking profits! 


ave 
psn 
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©Miller Brewing Co. 
Milwaukee, Wis. 












































Proved Profit is why 
more eating places serve 


einz Soup than any other brand 


OQ” way these delicious soups help you turn a tidier profit is by 
giving more first-time customers the feeling that “‘by golly, the 
fcod’s good here!’’ Result: More regulars, and more profit. 


Heinz Soups help your profits, too, by cutting waste from leftovers and 
spoilage, by saving preparation time, and by giving you absolute 
portion-cost control. It’s easy to see why a recent independent study 
showed that far more of the large number of eating places surveyed 
serve Heinz than any other brand. Be sure you have a supply. 


22 Soups in Chef-size Cans «¢ 19 Soups in Individual-size Cans 


Bean e Beef, Vegetables & Barley « Beef Noodle « Chicken Noodle e Chicken Rice 
Chicken Vegetable ¢ Chicken Gumbo e Chili Soup e Clam Chowder e Consommé* 
Cream of Celery* e Cream of Pea* e Cream of Chicken. e Cream of Mushroom 
Cream of Tomato e Genuine Turtle e« Minestrone e Split Pea e Turkey Noodle 


Vegetable e Vegetarian Vegetable e Vegetable Beef *Chef-size only 





CONDENSED 
CREAM OF 


e Heinz guarantees this Hot Food Kitch- 
en will pay for itself in only 90 days! 
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CLUB MANAGERS ASSOCIATION 
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DANIEL M. LAYMAN, Union League of 
Philadelphia. 


Vice President 


KENNETH MEISNEST, Washington Athletic 
Club, Seattle. 


Secretary-Treasurer 


JOHN T. BRENNAN, Birmingham Country 
Club, Birmingham, Mich. 
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Club, San 
Francisco. 
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RICHARD E. DALEY, Army Navy Country 
Club, Arlington, Va. 


JOHN J. DEVERS, Tam O’Shanter Country 
Club, Orchard Lake, Mich. 


CHARLES E. ERRINGTON, The Beach Club, 
Santa Monica, Calif. 


ROBERT GUYNN, Decatur Club, Decatur, III. 


FREDERIC H. — Scarsdale Golf 
Club, Hartsdale, N. Y 


JOHN OUTLAND, Dallas Country Club. 
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Regional Directors 
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Walter Clist, Jr., Coronado Club, Houston. 
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Jan Grader, Tulsa Club, Okla. 
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William J. Hodges, 
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Minn. 
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Earl Manly, Rochester Liederkranz Club, N. Y. 
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Frank Ovens, Royal Canadian Y.C., Toronto, 
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Cherry Hills C.C., Engle- 


Paradise Valley C.C., 


Murphy, Algonquin G.C., St. 


Robert Roper, C.C. of Virginia, Richmond. 
Lee M. Seeger, Brentwood C.C., Los Angeles. 


“= Snell, Ambassador A.C., Salt Lake 


John C. Tims, Hyde Park G. & C.C., Cincin- 
nati. 

Charles Wallace, Harvard Club, Boston. 

Robert Yoxall, C.C. of Coral Gables, Fla. 
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To: All CMAA Members 
From: John T. Brennan, Secretary-Treasurer 


Regarding: Financial Condition of Your Association 


Included in your August News Letter was a financial report of your Associa- 
tion as of June 30, 1959. 

An examination of this report will disclose that your Association is in a 
sound financial position and has a reserve to meet ordinary expenses for a 
period that is considered by financial authorities to be adequate. 

Your surplus funds are safely invested, earning interest, until they may be 
required for current operations. 

The budget established by your board of directors for the fiscal year is 
realistic and is being adhered to in every detail. The recent move to larger 
quarters at the same address in Washington has given our executive secre- 
tary, Edward Lyon, and his staff much needed extra space to enable them to 
continue to do the excellent job that they have been doing in your behalf. 
Any member who has an opportunity to be in the Washington area should 
visit our office to get better acquainted and personally observe the workings 
of the office. 

In conclusion, we ask that any member who has any questions to ask re- 
garding our financial affairs or the operation of the national office, contact 





us and we will be happy to give all desired information. 





To Hold SW Regional in Fort Worth 


The Southwest Regional Confer- 
ence of club managers, sponsored by 
the Texas Lone Star Chapter, will be 
held September 26-28 at Fort Worth, 
Texas, with headquarters in the West- 
ern Hill Hotel. 

The conference leads off with regis- 
tration September 26 and a moonlight 
ride on beautiful Eagle Mountain 
Lake, leaving from the Boat Club. 

On September 27, the chapter board 
meeting will be held, as well as the 
chapter meeting at River Crest Coun- 
try Club. Also included is a 1:00 p.m. 
brunch at River Crest. A cocktail 
party and dinner-dance will be held 
that evening at Ridglea Country Club. 

On September 28 the group will 
move to the Colonial Country Club 
for breakfast and lunch and two 
round table discussions. Virgil Bour- 
land will be moderator for the coun- 
try club round table and Walter Clist, 
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Jr., will moderate the city club dis- 
cussion. 


Chapter Officers 


AK-SAR-BEN CHAPTER 
President—Joseph Villella, Town House, 
Omaha. 
Secretary—Celeste Huffer, Field Club of 
Omaha. 
ALBANY CHAPTER 
President—Lyndon Cool, Schuyler Mead- 
ows Club, Loudenville, N. Y. 
BW a ne Ashworth, Jr., Mohawk 
G. C., Schenectady. 
ARIZONA CHAPTER : 
President—William J. Hodges, Paradise 
Valley Country Club, Scottsdale. 
Secretary—George E. Harrington, Arizona 
Phoenix. 
BADGER STATE 
President—G. L. Backus, 
Town & C. C., Racine. 
Secretary—Richard Henry. 
BAMA CHAPTER 
President—James E. Rushin, Montgomery 


c.. ©. 
Secretary-Treasurer—Lamar Ham, J:., 
The Club, Inc., Birmingham. 
CENTRAL NEW YORK CHAPTER 
President—James Nemeti, Drumlins C. C., 


Meadowbrook 


Syracuse. 
Secretary—James_ E. 
S. £ 


CENTRAL PENNSYLVANIA 
President—Charlie Knisley, 
C., Camp Hill. 
Secretary—Vic Fritts, Harrisburg C. C. 


Parker, Corni: g 


West Shove 






































B [opey - 


““Tt just keeps saying ‘serve The Best In The House’, 
‘serve The Best In The House’!”’ 


(When machines take us over, including our thirst, 
they will figure Canadian Club still rates first! ) 


CANADIAN CLUB IS 6 YEARS OLD, $0.4 PROOF. IMPORTED IN BOTTLE FROM CANADA BY HIRAM WALKER IMPORTERS, INC., DETROIT, MICHIGAN, BLENDED CANADIAN WHISKY. 
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CHICAGO DISTRICT , 
President—Ernest Flaim, U. C. of Chicago. 
Secretary-Treasurer—Ben Waskow, Brook- 

wood C. C., Addison, Il. 

CLEVELAND CHAPTER 
President—Fred Kopf, Jr., University Club. 
Secretary—James Tukesbrey, Westwood 


C. C. 
CLUB MANAGERS OF THE CITY OF NEW 
YORK 


President—Carl J. Engelhardt, Yale Club. 
Secretary—H. Alton Owen, Jr., New York 
v..C 


CONNECTICUT CLUB MANAGERS 
President—W. J. Satterthwait, Quinnipiak 
Club, New Haven. 
Secretary—L. J. Sherman. Woodbridge 
ks 


DELTA CHAPTER 
President—John J. Marckstein, Ridgeway 
C. C., Memphis. 
Secretary—Sam W. Keath, Colonial C. C., 
Memphis. 
DETROIT CLUB MANAGERS 


President—Edward E. Renegar, Detroit 
Yacht Club. 
Secretary—William F. LePla, Grosse 


Pointe Club, Grosse Point Farms, Mich. 

EVERGREEN CHAPTER 
President—Glen Durbin, 

C. C., Seattle. 
Secretary-Treasurer—H. G. Goode, Col- 
lege Club, Seattle. 

GEORGIA CRACKER CHAPTER 
President—H. B. Sarver, Cherokee Town 

and C. C., Atlanta. 
Secretary—Thomas D. Tuvim, Progressive 
Club, Atlanta. 

ILLINI CHAPTER 

President—William W. Cook, Illini C. C., 
Springfield. 

Secretary—Betty Mae Brewer, Jackson- 
ville C. C. 

INLAND EMPIRE CHAPTER 
President—Perry Williams, Spokane C. C. 
Secretary-Treasurer—Gilbert J. Diemert, 

Spokane Club. 

IOWA TALL CORN CHAPTER 

President—Frank Dowie, Des 
Club. 

Secretary—C. Ross Leech, Bohemian Club, 
Des Moines. 

MAPLE LEAF CHAPTER 
Secretary—Hugh Bell, Islington G. C., 

Toronto. 

METROPOLITAN CLUB MANAGERS 

President—Fred Hollister, Scarsdale G. C., 
Hartsdale, N. Y 

te, Piper, 
C. C., Larchmont, N. Y. 

MID- AMERICA CHAPTER 

President—Berry Haug, 
& C. C., Kansas City. 
ee aa Lahman, Quivira C. 

Cs nsas City, Kan. 

MILE HiGH CHAPTER 

President—Horace Duncan, Cherry Hills 
, Englewood, Colo. 

Secretary-Treasurer—Finn Peterson, Pe- 
troleum Club, Denver. 

ag ooo me AND DISTRICT 


Ina 
NATIONAL CAPITAL 


Rainier G. & 


Moines 


Bonnie’ Brier 


Indian Hills G. 


President—James B. Montfort, National 
Press Club. 
Secretary—Marie L. Knapp, Sulgrave 


Club. 
NEW ENGLAND CHAPTER 
President—James A. Gibbons, Signet So- 
ciety, Cambridge, Mass. 
ee te tee “a 
ew 
NEW JERSEY CLUB MANAGERS 
President—Herbert Moran, Canoe Brook 
Cc. C., Summit. 
er. Treasurer—Richard Worthing- 
on, Plainfield C. C. 
NEW YORK STATE 
President—Earl Manly, Rochester Lieder- 
kranz Club 
Secretary—Richard. Gibbs, Lancaster C. C. 
OHIO VALLEY CHAPTER 
Prashant Ocean & Rolfes, Cincinnati Club. 
Secretary—Charles E. Menges, Indianapo- 
lis Athletic Club. 
O-K CHAPTER 


Brae Burn 


President—C. C. ‘“‘Jack’’ Hall, Crestview 
Cc. €., Wichita. 
ee Rtg Vanderpool, Rolling 
s C. C., Wichita. 
OREGON ‘STATE 
President—Willard I. Curtis, University 


Club of Portland. 
Secretary—Jan Richter, Oswego C. C. 
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PARADISE OF PACIFIC 
President—Kenneth W. 
Pacific Club, Honolulu. 
Secretary—Orlo L. Farlow, CPO Mess, 
U. S. Naval Station, Pearl Harbor. 
PELICAN STATE 
President—Jules Cates, East Ridge C. C., 


Emerson, JZJr., 


Shreveport. 
Secretary-Treasurer—Marsada Burdett, 
Petroleum Club, Shreveport. 
PENINSULAR CHA 
President—W. Bruce Matthews, Grand 


Rapids. 
Secretary—Frank A. Macioge, Kalamazoo 


PHILADELPHIA AND VICINITY 
President—Frank J. Thomas, 
League, Philadelphia. 

eC. ee — Lu Lu Tem- 
C., North Hills. 
PIEDMONT CHAPTER 
President—B._ B. Greensboro 
(N. C.) C. C. 
Secretary-Treasurer—Albert M. Brooks, 
Carmel C. Gs Charlotte, N. C. 
PITTSBURGH CH R 
President John Polansky, 
Club. 
Secretary—Leora McCune, College Club. 
ST. LOUIS CHAPTER 
President—Thomas 
Athletic Club. 
Secretary-Treasurer—Mrs. 
Bath and Tennis Club. 
SAN DIEGO CHAPTER 
President—John Palermo, Kona Kai Club. 
Secretary-Treasurer—Thomas Atkins, El 
Camino Real C. C. 
SAN FRANCISCO CHAPTER 
President—Fred A. Irvin, Peninsula Golf 
& C. C., San Mateo 
Secretary-Treasurer—Joseph E. Castillo, 


Olympic Club. 
SOUTHERN CALIFORNIA CHAPTER 
President—Emil Lepp, Hillcrest C. C., Los 
Angeles 
Secretary—Henri Tubach, 
C. C., Newport Beach. 
SUNSHINE STATE CHAPTER 
President—Earl W. Sasser, St. Petersburg 
Yacht Club. 
Secretary—Arnold J. Wall, Riviera C. C., 
Coral Gables. 
TEXAS LONE STAR CHAPTER 
President—W Griffin, Brook Hollow 


Union 


Speidel, 


Longue Vue 


Spillane, Missouri 


Opal Thomas, 


Irvine Coast 


Cc. ©., Tpiias. 
Secretary-Treasurer—Henryetta Otis, 
Lakewood C. C., Dallas 


TIDEWATER CHAPTER 

President—Meyer a. Suburban 
C. C., Portsmouth, 

Secretary—C. Coffey, C.P.0. Mess, 
Norfolk, Va. 

TOLEDO CHAPTER 
President—Willis Garwood, Toledo Club. 
Secretary-Treasurer—H. F. Lewis, Inver- 

ness Club. 

UPPER MIDWEST CHAPTER 
President—Stuart Johns, Minneapolis G. C. 
Secretary—Gerald Horgen, Lafayette Club, 

Minneapolis. 

UTAH STATE CHAPTER 

President—Nathan B. Hale, The Country 
Club, Salt Lake City 
aa og L. Siewert, Alta Club, Salt 


Lake City 
VIRGINIA CHAPTER 
President—Harry E. Forsythe, Oak Hill 
C. C., Richmond. 
Secretary—G. E. Leftwich, Jr., 
town eo yeaa 
VOLUNTEER C 
Pcs soe fh = gy .. Thomas, Colemere 
Club, Nashville, Tenn. 
ae a es S. Wells, Brentwood 
Cc. C., Nashville. 
WEST VIRGINIA CHAPTER 
President—Jack J. Bayard, Parkersburg 
C. C., Vienna. 
Secretary—C. P. White, White Oak C. C., 
Oakhill. 


Down- 


News of the Chapters— 
Virginia 

The Virginia Chapter of Club Manag- 
ers Association of America held its July 


meeting July 20 at the Oak Hill Country 
Club, Richmond. 


CLUB MANAGEMENT: SEPTEMBER, 1959 


Following cocktails, Harry Forsythe, 
president of the chapter and host-man- 
ager, presided over the dinner welcom- 
ing the members and guests. 

Robert Roper, manager of the Country 
Club of Virginia, Richmond, and regione! 
director, outlined plans for a regional! 
meeting on September 13 and 14, to be 
held in Richmond. 

G. E. Leftwich, Jr., manager of th: 
Downtown Club of Richmond and secre- 
tary of the chapter, introduced the spe- 
cial guest of the evening, Edward Lyor, 
national secretary of the Club Managers 
Association. Mrs. Lyon was presented 
with an orchid corsage and Mr. Lyor, 
a Virginia Smithfield Ham. 

Following a brief talk by Mr. Lyor, 
the members and their guests adjourned 
to the main ballroom for dancing. 


Peninsular 


The July meeting of the Peninsular 
Chapter was held Monday, July 13, at 
the Cascade Hills Country Club, Man- 
ager B. H. Collins, host. 

This was a stag gathering—of manag- 
ers and directors—of the clubs connected 
with the Peninsular Chapter. 

It is gratifying to report that the at- 
tendance of directors was beyond expec- 
tation and they were all amazingly in- 
terested in the activities reported and 
in the problems discussed by the man- 
agers. 

The weather was perfect, all enjoyed 
luncheon, golf and swimming, and later 
cocktails and dinner. 


Southern California 


Reported by Henri C. Tubach, 
Secretary 


The chapter met on July 28 at the 
Beach Club in Santa Monica where all 
the rooms overlook the blue Pacific surf. 
National Director Charles Errington was 
our host and teamed up with Chef 
Charles Wilde and Maitre d’ Manuel 
Ramos to produce a most delectable 
feast and pleasurable evening. 

Special thanks were expressed to R-- 
gional Director Lee Seeger for the splen- 
did lunch and golf enjoyed in the afte:- 
noon at Brentwood Country Club. These 
complimentary golf games represent a 
fine contribution to Club Managers A:;- 
sociation members. 

Joseph D. Minister, editor-in-chief of 
the Pacific Coast Record and Weste-n 
Restaurant magazine, gave us an inter- 
esting résumé of his trip to the Far Eest 
where he was a guest of the Imperial 
Hotel in Tokyo. He pointed out that as 
to food they are in a tough spot, as mest 
of it is imported. Meals were excellext 
and featured fish dishes. Two cooks ave 






















































lo opera’ 



























Whatever you serve... 
a 
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{ bart serves you better 


4 Cold bc Glass Washing 


Using only water from your 
cold-water tap and a detergent- 
sanitizer, the new Hobart Sani- 


| Quik Glassmaster, with its 


exclusive design and features, 
automatically turns out a sani- 
tized, spotless, sparkling glass in 
just four seconds. Field tests 
prove that Sani-Quik is 50 times 
more effective than hot-water dip 
and rinse methods—added ap- 
peal for customer acceptance. 
Sturdy, self-cleaning nylon 
brushes scrub away all traces of 
lipstick, sugars and greasy finger- 
prints. Safe, sanitary and simple 


0 operate, Sani-Quik handles all popular sizes and shapes of glasses. 


By Washing Away Dish Worries - 


ow you can keep dishes, silverware and 
glasses clean and in service during rush 
periods without extra time and cost penalties. 
A Hobart Model UM all stainless steel (in- 
ide and out) dishwasher installs under your 
ounter completely out of the way. Large 
loadings of dishes are automatically rinsed, 
Washed and air-dried for cleaner, more 
sanitary dishwashing. Faster operations... 
less dish handling...less breakage... let you 
Maintain a smaller dish inventory for addi- 
tional savings. Other automatic and semi- 
automatic models will fit in two feet of 
space, or a space no larger than a phone 
booth. “ee Hobart for your widest selection 
of dish vashing machines. 


> 





By Slicing Snack Costs 


Clean, fast Hobart slicing of 
cheese, ham, corned beef and 
other sandwich items will quickly 
slice time and costs out of your 
present snack operations. Safe 

4 and simple to operate, you set 

™ the size of slice you want and 

I every portion is exactly alike— 
no waste. Solid, stainless steel, 
stay-sharp blade is a Hobart ex- 
clusive...willnever pit or blacken 
.. keeps its razor-sharp edge far 
longer than any other blade. 
Free of juice- and dirt-trapping 
crevices, this slicer is quickly 
cleaned without tools. 


The complete Hobart line offers you the choice of many models. 


Ask for a no-obligation demonstration of slicing, dish- 
washing or glasswashing in your location today. The 
Hobart Manufacturing Co., Dept. 216, Troy, Ohio. 


The Most Complete Line with Nationwide Sales and Service 


a 


machines 


The World’s Oldest and Largest Manufacturer of 
Food, Bakery, Kitchen and Dishwashing Machines 
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sent to Europe each year for finished 
training. 

Thirty-six members and four guests at- 
tended the chapter meeting. 


New Jersey 
Reported by John P. Evans 


The 12th annual New Jersey regional 
meeting and golf tournament was held 
at the Canoe Brook Country Club, Sum- 
mit, N. J., July 10, and was hosted by 
Herb Moran, manager of Canoe Brook 
Country Club and president of the New 
Jersey Chapter. 

The New Jersey Chapter sponsors this 
regional meeting each year and invites 
the members of the New York, Connec- 
ticut and Philadelphia chapters and also 
their directors. This year was one of 
the best turnouts we have ever had, 
there being 168 present for dinner and 
104 golfers braved a few sprinkles of 
rain and completed a very difficult, but 
interesting north course. 

The tournament’s low gross prize was 
won by J. Iverson from Siwanoy Coun- 
try Club—77; low net by P. E. Hudson of 
Nassau Country Club, Long Island—69. 


35 SHILLINGS 
ann 9 PENCE 


i LONDON 


4/5 quart—80 proof 


*9.01 


at current rate of exchange 
ae a a A a a a 





NEW JERSEY: The officers and directors of the New Jersey Chapter pose at the recent 
golf tournament at the Canoe Brook Country Club. From the left: Don Thomas, Trenton Country 
Club, director; Richard Worthington, Plainfield Country Club, vice president; Herb Moran, 
Canoe Brook, president; Robert Halpin, Hamilton Club, secretary-treasurer; Eric Stamer, Twin 
Brooks Country Club, director; and John P. Evans, Spring Hill Country Club, director. Marty 
Holtz, Maplewood Country Club, another director, was not present for the picture. 


The low gross for the directors was won 
by Dr. H. V. Garrity, Deal Country Club 
—79; and low net for the directors by 
E. Huddy, Trenton Country Club—69. 
The managers low gross won by Frank 
Thomas of the Union League Club, Phil- 
adelphia—78. The managers low net won 


*4.32 


iw NEW YORK 


4/5 quart—90 proof 


(Price elsewhere 
higher or lower 
depending on 
local taxes) 


It is good to know that when you buy Booth’s High 
& Dry Gin in the United States you are os in 


made according to the same formula as t 


e Booth’s 


High & Dry purveyed in Britain. It is the only gin 
distilled in U. S. A. under the supervision of famous 
Booth’s Distilleries, Ltd., London, England. 


DISTILLED LONDON DRY GIN. 90 PROOF. 100% NEUTRAL SPIRITS DISTILLED FROM GRAIN. 
W.A. TAYLOR & COMPANY, NEW YORK, N.Y. SOLE DISTRIBUTORS FOR THE U.S.A. 


Write advertisers you saw it in CLUB MANAGEMENT: SEPTEMBER, 1959 


NEW JERSEY: Shown here are Frank 
Thomas (right), Union League of Philadelphia, 
who won the managers division of the New 
Jersey Chapter annual regional (four-chapter) 
golf tournament; Don Thomas (left), Trenton 
Country Club, runner-up; and John P. Evans, 
Spring Hill Country Club, Maple Shade, N. J., 


golf chairman. 


by Don Thomas, Trenton Country Club 
—70. The guests low gross by N. C 
Chapman of Siwanoy Country Club— 
78; and the guests low net by F. Mad 
den, Spring Brook Country Club, Mor 
ristown—73. 

The New Jersey Chapter this yea 
added a new trophy to the tournamen 
known as the New Jersey Managers Re 
gional Trophy and this was won by, 
Frank Thomas of the Union Leagu: 
Club, Philadelphia. 

Paul Hahn, an internationally know: 
trick shot golf artist, braved the ligh 
afternoon sprinkle to put on a very in 
teresting demonstration for the manag 
ers and their guests. 

The dinner program was highlighte 
by a speech by Daniel Layman, presider: 
of CMAA, who stressed the importanc > 
of all managers attending summer work- 
shop courses. A very interesting tal 
was given by Paul A. Gorman of the 














\\Wikeke l=) al aly Vored-l ab ame) s Gracious Food Service... 


ART TEXTILE CORPORATION - HIGHLAND, ILLINOIS 





Stardust 
Pattern No. 204 


® 
What 


can do for you 


with creative color and design 


Complement your decor . . . save on deco- 
rating costs by glamorizing your service 
with distinctive Artex table linens. 


Thirteen standard designs (a few are 
shown here), 60 colors, in limitless com- 
binations; custom designs, individually 
formulated colors; vat-dyed solid colors 
or handscreened prints; any size, any 
quantity, in tablecloths, napkins, and 
lobster bibs. Artex famous Momie Cloth 


...a high thread count, mercerized, all- 
cotton fabric .. . combining luxurious ap- 
pearance with economical durability and 
launderability. 

Remember, Artex will be happy to work 
with you in developing colorful table 
linens that reflect your high standards 
of service. 

Whether you buy or rent table linens, be 
sure to specify Artex. Mail coupon now. 


Aster’ COLOR-DESIGN ...symbol of gracious service 


A few of our clients: 
Hotel Sherman, Chicago 


Miss Hullings Restaurants, 


Send 2a’ Art Textile Corporation * Dept. D 
1405 Walnut Street 
Highland, Illinois 


St. Louis Please send me additional information about Artex color table linens. 


Minneapolis Athletic Club 


We [] buy [] rent linens for 


(number) tables size __._ x ____. 


{If you rent, from whom? -) 


We use [] white [[] solid color (J print. 


Name 

















Write advertisers you saw it in CLUB MANAGEMENT: SEPTEMBER, 1959 

















CMAA Chapter News Section 





board of trustees of Canoe Brook Coun- 
try Club. 

He is chairman of the building pro- 
gram and explained in detail how their 
entire building program was handled. 
The main speaker of the evening was 
Professor H. E. Smythe who gave an ani- 
mated talk on a wide variety of human 
interest subjects. 





EXCLUSIVE GROUP INSURANCE 
for 


CMAA MEMBERS 


MAXIMUM BENEFITS 
at 
MINIMUM GROUP PREMIUMS 


DISABILITY INCOME—Up to $400.00 Per 
Month 

ADDITIONAL—$300.00 Per Month While in 
Hospital 

$10,000.00 Expenses for 
Treatment 

Up to $200,000.00 Accidental Death Benefit 
Up to $100,000.00 Loss of Eye Sight Benefit 
Up to $100,000.00 Loss of Limb Benefit 


REMEMBER... 
is better to have protection and not need 
it, than to need protection and not have it. 














Dread Disease 


forward up-to-date information on 
CMAA Group Insurance. 

CMAA Group Insurance Administrators 
Joseph K. Dennis Company, Inc. 
Suite 1027, Insurance Exchange Bldg. 

175 W. Jackson Blvd. Chicago 4, Ill. 


ADDRESS 


Please 





Great Lakes Regional 


Hosting the annual Great Lakes Re- 
gional Club Managers’ Conference on 
September 14 and 15, will be the school 
of hotel, restaurant and _ institutional 
management and its director, Dr. Jo- 
seph W. Thompson at Michigan State 


Dr. J. W. Thompson 


University, East Lansing, Michigan. Dr. 
Thompson, who is listed in the Top 
Speakers Bureau of the National Asso- 
ciation of Trade Association Executives, 
will be a featured speaker in the area 
of management and sales. 

W. Bruce Matthews, Newaygo, Mich., 
is in charge of arrangements for the con- 
ference, which is under the auspices of 
the CMAA’s Club Management Insti- 
tute. 





Serving the Nation's Finest Meats 
to the Nation's Finest .Clubs 


Ruprecht ¢Company 


MICHAEL O'DONOVAN, Pres. 


Wholesale Provisions 


661 W. RANDOLPH ST. 


CHICAGO 6, ILLINOIS 


Badger State 
Reported by Richard A. Henry, 


Secretary 


The July meeting of the Badger State 
Chapter was held at Ozaukee Country 
Club, Theinsville, Wisconsin. It was < 
stag play day with all managers anc 
their directors participating. George 
Junas was host. 

An outdoor lunch with bratwurst, corr 
on the cob and beer was served before 
the golfers drew numbers for partners 
Refreshments were served on certair 
holes. 

Thirty-seven members and_ director: 
attended the cocktail hour and a gour 
met’s delight: roast goose dinner. 

Everyone in attendance received < 
prize even if it was for telling the best 
story. 

A vote of thanks was given to George 
Junas, manager, Mr. Neuhauer, presi 
dent, and the board of directors of Ozau- 
kee Country Club for such a wonderful 
day. 


St. Louis District 


Reported by Opal Thomas, 
Secretary 


The St. Louis District Chapter held its 
July 22 meeting at Norwood Hills Coun- 
try Club with Paul Lampe as host. 

A short business meeting discussed 
the proposed chapter by-laws and it was 
agreed that the by-laws would be tail 
ored to fit the chapter’s needs and would 
be submitted at the next meeting by the 
by-laws committee whick included Chris 
Murphy and Jack Kane. 

The group also briefly discussed the 
disposition of the chapter’s present bal 
ance in the bank, sending worthy club 
personnel to cooking school, and future 
meetings to be held with club officers. 

Several chapter members swam and 
played golf in the afternoon. In the eve 
ning, after refreshments, a mouth-water 
ing steak dinner was served. 


Chicago 
Reported by B. B. Steeves 


Austin Steeves, manager, and the 
board of directors of Ruth Lake Coun 
try Club, Hinsdale, entertained the Chi- 
cago Chapter on August 11. The plan; 
for the day included lunch, a mixed twc 
ball foursome golf event, refreshment: 
dinner and dancing. 


New York State 
Reported by Richard C. Gibbs, 


Secretary 
The August meeting was held at th: 


Rochester Yacht Club, August 10. At 2 
dinner preceding the meeting, Chapte~ 
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A snapshot to show you 


how we're endeavoring 


to meet ‘your calls for 


a bit more 


Jack Daniel's 


If you’ve had trouble getting a supply of Jack 
Daniel’s for your customers, you know the nettle- 
some shortage is still with us. But we’re pleased 
to report that the worst part of it is over. A larger 
supply of Jack Daniel’s will come of age in the 
approaching months, and we have hopes of send- 
ing you a bit more than we have had for a 
long time. 


The reason is that, since 1956, we've been 
making a few modest additions to our small 
distillery. And, as you can see from this snapshot, 
we're adding a little more capacity this year. 


However, you understand, the supplies of Jack 
Daniel’s will not immediately be as great as you 
and we would like them to be. We've had to take 
special care where we made any addition, and 
that put a close limit on how much we could 
expand, 


You see, we’re not taking any chances on 
doing anything that might alter the time-honored 
quality and good name of Jack Daniel’s Whiskey. 
We still make it the same way Jack Daniel did 
nearly a century ago. And we still smooth out 
every drop with the age-old Charcoal Mellowing 


process . . . seeping it down through ten-foot-high 
vats tamped full of hard-packed, finely ground 
maple charcoal. 


But the shortage will be eased somewhat in 
the not-too-distant future. And in the meantime, 
we want to thank you for the patience you’ve 
shown us. 


NO OTHER WHISKEY IS 
CHARCOAL MELLOWED 
THE OLD 


TENNESSEE WAY 


0 


Ce emEY EY 6 
= = BY DROP 


© 1959, Jack Daniel Distillery, Lem Motlow, Prop., Inc. 


TENNESSEE WHISKEY « 90 PROOF BY CHOICE + DISTILLED AND BOTTLED BY JACK DANIEL DISTILLERY + LYNCHBURG (POP. 401), TENNESSEE 
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THE 
STICKIEST 
WICKET 


In which Hugh Bentley- 
Giddings botches the 
attempt to smuggle 
Lamplighter back from 
the States to the 
Empire for his own 


personal use. 


IMPORTED FROM ENGLAND 


LAMPLIGHTER 
GIN 


AS DRY AS YOU CAN BUY 


LONDON DRY GIN DISTILLED FROM 100% GRAIN NEUTRAL 


SPIRITS, 94 PROOF. IMPORTED BY McKESSON & 
ROBBINS, INC., NEW YORK, N. Y. 


©1959 McKesson & Robbins, Inc., N.Y., N.Y. 
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President Earl Manly was honored on 
his 57th birthday. Bob Standish was mas- 
ter of ceremonies for a surprise “This Is 
Your Life” which included many photos 
and had Earl’s sister, brother and son 
present. 

Later at the regular meeting two pro- 
visional members were accepted. They 
were H. Henry George, recently named 
general manager of the Niagara Club, 
Niagara Falls, and Lester Glotzbach, as- 
sistant manager of the Brook-Lea Coun- 
try Club, Rochester. 

Sam Hayes, recently named manager 
of the Brookfield Country Club in Clar- 
ence, was accepted as a member in this 
chapter. He was formerly president of 
the Penn York Chapter. 

A life membership was given to Franz 
Bach who recently retired from club 
management. Franz is a charter member 
of this chapter. 

The next regular meeting will be held 
at Orchard Park Country Club. Stewart 
E. Brace will be host. 


Mid America Chapter 


Reported by 
William Lahman, Secretary 


Host Bob Benish, manager of Oakwood 
Country Club, Kansas City, displayed 
some of the finest talents of his new chef, 
Victorian Maurel, at the regular July 28 
meeting of the Mid-America Chapter. 

The menu: 

Les Canapes Maison 
La Soupe de Marseille aux Pernod 
Les Simples Supreme de Voilaille, 
au Champagne, Sous Cloche 
Les Haricots Verts Paysan 
Les Petites Pomme Dauphine 
La Salade Diplomatique 
Les Bananes Surprise 

Irvin Atlas, Oakwood house chairman, 
spoke briefly to the 23 members and 
guests at the conclusion of the dinner. 
Mr. Benish introduced Chef Maurel to 
the group and Chapter President Berry 
Haug, manager of Indian Hills Country 
Club, extended the compliments of the 
guests. 

A definition of the chapter’s boundaries 
was approved in the business session of 
the chapter. Corresponding with current 
membership, the boundaries were set to 
include St. Joseph, Columbia and Joplin, 
Missouri, and Topeka, Kansas. The bound- 
aries were further defined to cover a 
radius of approximately 150 miles from 
Kansas City. 

In other action taken, Harvey Brown, 
manager of the Terrace Club, and Edwin 
T. Driscoll, manager of Mission Hills 
Country Club, both of Kansas City, were 
appointed to serve as an educational 
committee whose function will be to 
stress the inclusion of educational matter 
at all chapter sessions. President Haug 
and Mr. Driscoll took an assignment to 
revise chapter by-laws to bring them into 


conformity with the model proposed by 
CMAA. Retirement and sick benefit pro- 
grams for club employes occupied much 
of the discussion time. 

The invitation of Manager Jess George 
to hold the next chapter meeting at Sania 
Fe Hills Golf & Country Club on August 
25 was accepted. 


New Proof 


Brown-Forman Distillers Corp. hzs 
announced plans to market Old For- 
ester as an 86-proof straight bourbon 
in addition to its Old Forester bottlec- 
in-bond bourbon. 

The new Old Forester, dubbed “the 
lighthearted bourbon,” will be bo:- 
tled in a distinctively different pack- 


age (bottles are shown here) to avoid 
possible confusion by ‘buyers between 
the new product and the 100-proof 
Old Forester. The Raymond Loewy 
designed bottles have a tapered ap- 
pearance and are topped with a gold 
capsule closure. 


Record Sales 


New record highs in net sales and 
net income in the 90th year of H. J. 
Heinz Co. operations are reported in 
the firm’s annual report recently re- 
leased. 

Sales for the fiscal year ending 
April 29 were $316,856,669, an in- 
crease of $23,044,852 over last year. 





CLUB MANAGER AVAILABLE 


Desire to make connection with countr; 
or city club with approximately 500 mem- 
bers. Twenty years experience in all phase 
of club operations. Unusual food and ba: 
background—control and costs. Excellen 
personal and business references. Single. 
Will locate anywhere. For complete detail 
and résumé, WRITE: Box 54-Y, c/o Civ: 
MANAGEMENT, 408 Olive Street, St. Louis 2 
Missouri, 
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TRUE QUALITY COUNTS! 


Stevens Simtex tablecloths are better looking, longer wearing, non-linting. 


Simtex is uniformly woven, using fine-combed, long-staple cotton. All cot- 
ton is carded, only the best is combed. 


Simtex retains its fine crisp hand, fresh gleaming surface, even after count- 
less launderings because only Simtex uses the Basco® protective process. 


Basco Permanent Finish is applied to the fiber itself . . . it stays for the life 
of the cloth. Basco assures you of unsurpassed durability and long range 
economy. 


e Available in white and popular colors, all standard widths from 36" to 90". 
Special dye lots upon request. 


BASCO®, THE ONLY TRULY PERMANENT FINISH, EXCLUSIVE WITH STEVENS 
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Stevens Simtex: C22) Table Cloths 


J. P. STEVENS & CO., INC., STEVENS BUILDING, BROADWAY AT 41st ST., NEW YORK 36, N. Y. 
ATLANTA * BOSTON * CHARLOTTE * CHICAGO * CINCINNATI * DALLAS * DETROIT * LOS ANGELES * PHILADELPHIA * SAN FRANCISCO + ST. LOUIS * SEATTLE » MONTREAL 
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WINE Pressings 


By Henry O. Barbour 








Vintages 


One of the most confusing aspects 
of wine promotion (and selection) is 
all the talk of “vintage” . . . “good 
years” ... “poor years,” etc. Why all 
the emphasis on years, anyway? 

In short, there are three things that 
affect the final wine that you offer 
your members, besides the skill of the 
producer: grape type, the soil, and 
the weather. The first two are in- 
dicated, to a greater or lesser extent, 
by the information on the label—the 
wine’s name. 

The weather is indicated by the 
vintage—the year that may appear 
somewhere on the bottle, for its pres- 
ence indicates that in general all the 
wine in that bottle was produced from 
grapes grown and harvested in the 
indicated year. Thus a “good year” is 
one in which the weather was favor- 
able to the growth of the grapes: 


Spring was fairly early, follow- 
ing a series of two or three mild 
winters. There were no late frosts 
or long periods of cold weather 
after a warm spell; 

The early part of the summer saw 
plenty of rain, but not too much, so 
there was plenty of moisture way 
down in the soil to encourage full 
berries; 

The latter part of summer was 
hot, with lots of sunshine, but some 
rain so the vines didn’t start drain- 
ing moisture back out of the ber- 
ries—and there were no hail storms; 

The fall frosts were late and the 
grapes were extra ripe when 
gathered; the cold weather didn’t 
arrive in earnest until the first fer- 
mentation had run its course. 

A perfect combination of so many 
variables doesn’t happen but once or 


twice in a decade—when it'll be called 
an “outstanding” or “exceptional” 
year. Usually one or two or three of 
the variables will be out of “kilter,” 
and result in only a “good year.” Oc- 
casionally, everything will go wrong 
and thus a “poor year.” 


Regional Differences 


To further complicate the problem 
of remembering whether a certain 
year in question was “good” or “poor,” 
is the natural variation in the weather 
between one area and another! Tle 
year 1954 in California was a gocd 
one, in Europe as a whole it was veiy 
poor. In Germany 1956 was very poor, 
yet parts of the Burgundy region hed 
a good year. So it goes! 

Then, in addition to regional diffe-- 
ences, the individual vineyard diffe:- 
ences can affect the value and en- 
joyment of wines from the same area. 
One vineyard might have been hit by 
frost, or suffered a hail storm, etc. 


What to Do? 


First, buy from a reputable shipper. 
In the January 1959 issue of CLus 
MANAGEMENT were listed the out- 
standing California and New York 
Producers. From Europe you can rely 
on the lines represented by Browne 
Vintners Co., Inc., Joseph Garneau 
Co., Inc., National Distillers Products 
Co., Inc., Julius Wile Sons and Co., 
Vintage Wines, Inc. and the wines 
selected by Alexis Lichine and Frank 
Schoonmaker. 


BECAUSE 
YOUR CLUB 
IS 
A SPECIAL 
PLACE 


Two, take the representative’s ad- 
vice as to good years. Also those years 
that appear frequently on the sales- 
men’s lists are usually good ones. 

Three, note the prices quoted on 
various wines—the good years usual- 
ly cost more. 

Four, taste the wines you have on 
hand, then broaden your palate by 
ordering wine when you dine out— 
your paper table appointments just and mentally compare years. 
rele) ala ne t-1d-mm ol-me) delial-1a'um (an) ®)a-1-1-me 20101 


Non-Vintage 


members with distinctive, different, menus, napkins, place mats, doilies, 


The shippers, whose livelihood de- 
pends on selling wines year after 
year, naturally want to minimize the 
effect on their markets of a poor year 
when wine is scarce, or of a good 
year when wine is plentiful. 

Also, they want to un-confuse te 


r-\ Commun @ a¥-) G-] a= - FW) ol -Tell-] Wr- Tn Ze] 0] amos 10) of i c-1-1 baum @t-] oh a0) dlaloancal-moial-1a-(eld-1 ame) 
your club takes more than printing and paper. That's why we have a full 
staff of experienced artists, and the best idea men in the table appoint- 
ments field... ready and willing to serve you. The cost? You'll be sur- 
prised—and pleased—at how much high quality custom design work your 


money buys at Aatell & Jones. There's a wide selection of low-cost, high 





quality stock items available too, so. why not get in touch with Aatell & =" 
CLUB or CATERING MANAGER 


Age 33. Married. Thorough knowl- 
edge of food and beverage. Nine 
years experience. Presently em- 
ployed. Available September 15 
Southern States only. ADDRESS: 
Box 59-Y, c/o CLtuB MANAGEMENT 
408 Olive Street, St. Louis 2, Mis- 
souri. 


Jones right away? 


3360 Frankford Avenue, Philadelphia 34, Pa 


Representatives in all principal cities 
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“The Party Planning Booklet” 


Use This 
Handy Coupon 
Today! 


Prepared Especially for You! 





From the editors of CLUB MANAGEMENT 
comes this 32-page booklet on parties at private 
membership clubs, written by club managers 
themselves. A booklet published expressly for 
clubs! Hundreds of managers have already 
purchased this profit-making booklet. 


Price: Just $1.00 


Contains Many Practical Ideas That 
You Can Use at Your Club 


Just a few of the many items— 

* 102 Special Events at a Club’ 

* Build Parties Around a Gimmick 
*« Holiday Party Ideas for Clubs 
* Roaring Twenties Party 

*« Recipe for Successful Parties 

*« Party of the Week 


. .. and many, many more 


CLUB MANAGEMENT 
408 Olive Street 
St. Louis 2, Mo. 


Okay! | want "The Party Planning Booklet." 
Here's $1.00. Send it to me postpaid! 
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will feed 300 
from less than 


8 SQUARE FEET 


Type CPT Thermotainer's huge capacity easily 
accommodates eighteen 12" x 20" x 2" pans 
of various prepared hot food. This is ample 
capacity for storing one meat course and two 
vegetable courses needed to serve 300 diners. 
But, Thermotainer's capacity is only a small 
part of the story. 


Equally important is Thermotainer's amazing 
ability to keep hot foods in perfect condition 
for serving. Because Thermotainer has exclusive 
"channel heat" to maintain uniform compart- 
ment temperature and humidity, food is kept 
hot and delicious for hours. Uses no steam or 
hot water. Even the most delicate foods never 
become soggy, dried out, or lose their flavor. 


These and all the other exclusive Thermotainer 
features including the original pass-through 
design help you double kitchen output with- 
out doubling food preparation equipment. 


Write for catalog illustrating 


more than 75 types and sizes. 


Sold only through 
authorized dealers. 


FRANKLIN PRODUCTS CORP. 


400 W. Madison Street Chicago 6, Il. 





consumers by offering a uniform 
product year after year. This they do 
by blending the products of the poor 
years with those of the better years 
—attempting to make this year’s bot- 
tling taste like last year’s—so that the 
consumer will come to rely on their 
label and order it frequently, with- 
out concern as to whether it is 1953 
or 1954. 

These non-vintage wines of good 
shippers or producers are usually ex- 
cellent values and several examples 
should appear on any well-balanced 
wine list. 

* * * 


THIS MONTH’S MERCHANDISER: 
October 10-17 is National Wine 


Week. Magazines and newspapers will 
carry the heaviest concentration of 
wine advertisements during this peri- 
od. It is perfect time for a club wine 
tasting. 

Talk to your dealers—youw'll be sur- 
prised at the help they will give you 
in putting on a tasting (or a special 
dinner with wines) during this period 
—and you might be surprised at the 
number of your members who would 
pay for the privilege—though a free 
tasting is best! 


Ice Machine 


This new Scotsman model DC-3 ic» 
machine makes up to 50 pounds cf 
cubes daily, yet takes up only thre> 
square feet of floor space. 

Over-all dimensions are: heigh., 
36”; width, 18”; and depth, 24”. Ship- 
ping weight is just 175 pounds. The 
easily serviced refrigeration syster 
consists of a hermetically-sealed, 145 
hp, 110-115 volt, single-phase, 60-cycle 
unit. 

An illustrated catalog sheet giving 
specifications and performance date 
is available from Dept. CM, Scotsman, 
505 Front St., Albert Lea, Minn. 





A WINE LIST WITHOUT 
GREAT WESTERN 

IS LIKE A CHECK 
WITHOUT A SIGNATURE! 





OREALV VEO Lem ies 


* 





cNew York Gftate 

CHANIPAGNE 

SINCE 1860 * 100 YEARS OF CHAMPAGNE GREATNE S 
GREAT WESTERN PRODUCERS? INC *HAMMONDSPORT?N ee 
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Veal Roll 


Boned, rolled and tied oven-ready 
leg of veal roast is the latest innova- 
tion from Pfaelzer Brothers, Chicago 
meat purveyors. 

The center bone is chiseled out, 
sinews removed, and the legs average 
314 to 4 inches in diameter and 5.to 
9 pounds in weight. Blast frozen to 
sezl in the flavor, the roasts are made 
from white, young veal legs with 
rump and shank off, and are oven 
ready. 

Menu suggestions are also offered 
by Pfaelzer for this veal roast. For 
mcre information write Dept. CM, 
Pf-elzer Bros., 939 W. 37th Pl., Chi- 
caro 9, Ill. 


Joins Sales Staff 


Iiarold A. Hamilton, who has had 
meay years experience in the mer- 
chindising of commercial electric 
coking equipment, has joined the 
sales staff of the Vulcan-Hart Corp. 
as assistant sales manager, electric 
division. He will headquarter at the 
general offices in Louisville and coor- 
dinate the sale and sales promotion of 
electric cooking equipment. 


Maintains 100 Proof 


Stitzel-Weller Distillery has reiter- 
ated that it will never produce Old 
Fitzgerald except as 100 proof bottle- 
in-bond; the announcement came as 
other leading distillers are bottling 
their former 100 proof bourbon in 86 
proof as well. 

J. P. “Pappy” Van Winkle, presi- 
dent of Stitzel-Weller, gave his rea- 
sons: “I go back to the days when 
whiskey was sold from barrels, be- 
fore bottled liquor came in,” he said. 
“This was open opportunity for un- 
scrupulous dealers to dilute the liquor 
with water. This became such a scan- 
dal that the U. S. Congress finally 
took action in 1897. It passed the 
Bottled-in-Bond Act, signed by Grover 
Cleveland, which would make certain 
that people who wanted their liquor 
undiluted could get it. 

“A distiller must be willing to age 
his whiskey at least four years under 
government seal; it must be 100 proof, 
no more, no less, when it enters the 
bottles; and it must be bottled under 
strict supervision of no less an author- 
_ ity than your Federal Government be- 
fore it receives the coveted green 
stamp as Bottled-in-Bond. 

“Anyone who buys Old Fitzgerald 
need never be confused, befuddled 
or confounded. He can be sure it is 
never less than 100 proof and always 
Bottled-in-Bond.” 
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BEEFEATER 
BEEFEATER 


the imported 
English Gin that 
outsells all 
others combined 


Beefeater—symbol of 

integrity in British tradition 

and in the finest English Gin 
. . unequalled since 1820 





BURROUGHS 


BEEFEATER GIN 


Imported by KOBRAND CORPORATION, New York 1, N. Y. 94 Proof, Distilled from Grain 
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Family Fish-Chick Fry at Westmoor 


lr you don’t think a family fish-chick 
fry will bring out a club’s member- 
ship, drop in at Westmoor Country 
Club, Milwaukee, some Friday eve- 
ning and watch the crowd enjoy 
Manager Hans J. Indvik’s bountiful 
tables. 

The tables are bountiful, too, as this 
reporter can vouch for because on a 
recent Friday evening he had the 
pleasure of watching more than 125 
Westmoor members partake of a 
menu that seemed never ending. This 
was an off night, explained Manager 
Indvik, because usually up to 200 
members come to the club Friday eve- 
ning for dinner. 

Several years ago when Mr. Indvik 
went to Westmoor Fridays were 


By Wesley H. Clark 


Managing Editor 


dead. To build business he introduced 
“Family Fish-Chick Fry” and almost 
from its inception it has been a suc- 
cess. 

The menu consists of lobster tails, 
frog legs, scallops, perch, haddock, 
shrimp and chicken. On the table are 
both oven brown and French fried 
potatoes. Tartar sauce and red cock- 
tail sauce are available in quantity. 
Cole slaw is served for salad. Hot 
rolls, muffins, butter and beverage 
complete the meal. And you can eat 
as much as you want because the 
meal is served family style with huge 
platers of fish and chicken and a con- 
tinuous supply of hot rolls and butter. 

The cost is only $2.75, with juniors 
charged half price. Because of volume 
Mr. Indvik reveals he makes a small 


profit at this price, and he states that 
even with so much food available it 
averages out. And it accomplishes a 
very important job in that it does g2t 
members to use the club. 


Eat Lamb Week 


The second National Eat Lamb 
Week will be observed from Septem- 
ber 15 through 30, it has been an- 
nounced by the American Lamb 
Council. 

Illustrated promotional aids in the 
form of table tents and menu clip-ons 
are being offered free to clubs, hotels 
and restaurants. For the aids and a 
variety of quantity recipes write Dept. 
CM, American Lamb Council, 909 
17th St., Denver 2, Colo. 





coolers 
freezers 








Cally walk-ins 


all-steel sectional construction 


Sanitary! Strong! Efficient! You can assemble any size cooler, 
freezer or combination in any shape from standard sections. Add 
sections to increase size as your requirements grow. Easy to dis- 


assemble for relocation. 


Bally Case and Cooler Co., Bally, Pa. 
Get details—write Dept. C-9 for FREE book. 


OMPLETE REFRIGERATION 
SYSTEM ON 14” x 46” 
PANEL AVAILABLE 
FOR MANY SIZES 
e Hermetically sealed 

© Ready to operate 





Key System. 





MEMBERS 
ONLY 


Nothing except a paid-up member's Card-Key 
will unlock this door. 5,000 Fraternal and 
Private Clubs are now using Card-Keys. Be 
sure your club gets the benefit of this Card- 


Write for Free Information 


CARD-KEY SYSTEM, INC. 


BURBANK, CALIFORNIA 
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New Drink Dispenser 


A new concept of soft-drink service 
recently introduced to the club mar- 
ket may be the answer to the problem 
of handling soft drink sales at the 
half-way house, during golf tourna- 
ments, in the teen-age room, for family 
outings or other special events. Called 
“pre-mix,” the equipment is manu- 
factured by the Cornelius Company 
of Anoka, Minnesota. 

?re-mix has been used on a limited 

esis for several years in other fields 

d is simply a method of dispensing 

erbonated beverages in bulk quantity 

rom sanitary steel tanks, usually of 
e-gallon or 600-ounce capacities. 
te same as bottled soft drinks, pre- 
1x is fully prepared and sealed at 

12 bottling plant thus has the same 

uality as a bottled drink. 

ueading soft drink companies such 

s Pepsi-Cola, Coca-Cola, Seven-Up, 

yal Crown and Dr. Pepper have ap- 

oved the Cornelius pre-mix equip- 

nt for use by their franchise bot- 
tlers, and because it has helped bot- 
tlers increase business, apparently it 
is only a matter of time before other 
bottlers follow suit. 

The operation of pre-mix is simple 


(see illustration). CO. (carbon diox- 
ide) pressure from the cylinder at 
left keeps the beverage at a uniform 
carbonation and propels the beverage 
at a constant pressure through a cool- 
ing or refrigeration system to a dis- 
pensing head where the beverage is 
released into fountain glasses or paper 
cups. Several pre-mix tanks can be 
connected in series where greater 
volumes of the beverage are required. 
Several heads may be used when dif- 
ferent flavors are to be dispensed. An 
exact ratio of filtered water, carbona- 
tion and syrup are used by the bottler 
in preparing the product. 

The manufacturer points out that 
pre-mix not only is a labor saving de- 
vice, but compared to post-mix service 
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the equipment is relatively low cost. 
Because pre-mix needs no water line 
plumbing, it is ideally suited not only 
for permanent installations, but also 
for seasonal and special events. 

Further information is available 
from The Cornelius Company, 201 
Oak Street, Anoka, Minnesota. 


New Skimmer 


A new type of built-in skimmer 
which allows builders of concrete or 
plastic-lined pools to reduce the cost 
of construction and makes pool opera- 
tion for the club easier as well has 
been announced by Modern Swim- 
ming Pool Co. 

With the new skimmer just one line 
of piping system is necessary to han- 
dle all the functions of main drain, 
vacuum and skimmer. 

For more information write Dept. 
CM, Modern Swimming Pool Co., 1 
Holland Ave., White Plains, N. Y. 





NEW DESIGNS in folding furniture 


An exciting new design from Rastetter 
. .. the model 592 wood chair that folds! 
Luxurious, stylish, economical Rastetter 
chairs are available in:23 models with a 
variety of striking finishes and smart 
leatherettes. Ideal wherever comfortable, 
durable chairs are needed, and they fold 


Rastetter chairs fold flat, transport 
easily on Rastetter Chair Trucks. 


to your letterhead. Mail to: 


NAME 


: LOUIS RASTETTER & SONS COMPANY, 1320 WALL STREET, FORT WAYNE, INDIANA 


TITLE 


and stack for compact storage. 


COSTS SSS SHEESEHES ESHEETS EES HEHT ETH SEH HEHEHE 


WRITE TODAY FOR MORE INFORMATION. Fill in the blanks below and then attach this coupon 
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LEROUX LIQUEURS 
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CHERRY 
KARISE® 


(pronounced 
Kar-ess) 


49 proof 


of AS cordial, 
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How to Lay Out a Parking Lot 


5 pm first step in laying out a park- 
ing area is to list all the factors 
which must be taken into considera- 
tion. 

These will include the following: 

1. Dimensions—length and width. 

2. Entrances and exits. Are the 
streets one way or two way? Is an 
alley involved in either entrance or 
exit? 

3. Turning radius. Is there enough 
room for cars to make the turn neces- 
sary for entrance or exit? 

4. Members using lot. If lot is 
largely patronized by women, parking 
stalls must be wider and parking 
aisles wide enough for easy entrance 
and exit from stalls. 

5. Automatic or attendant operated. 
In many cases attendant lots require 
parking shacks which are not neces- 
sary for automatic lots. 

After listing all these factors, you 
can then proceed with the lot layout. 

The ideal lot layout provides for 
parking the maximum number of 
cars, with the stalls or aisles wide 
enough so parking is made as easy as 
possible. 

The average commercial operator 
wants to park as many cars as pos- 
sible. He will probably lay out an 
area with narrower stalls and aisles 


This article and the diagram 
are taken from a 40-page book 
published to help people lay out 
their parking lots. The book can 
be purchased from Western In- 
dustries, Inc., Dept. CM, 2742 
W. 36th Pl., Chicago 32, Ill., for 


$1 a copy. 


than a club will use. This is especially 
true on attendant operated lots. 

Basically the width of the parkin;: 
area determines the angle of the 
parking stall, whether it be 45°, 60°, 
90° or some other angle. 


Application of the table to you: 
own lot dimensions will enable you ts 
make the proper decisions on the ap- 
propriate angle and easily comput: 
the capacity. 


90° Parking 

1 Row of Cars 
Requires 

2 Rows of Cars 
Require 

3 Rows of Cars 
Require 

4 Rows of Cars 
Require 


43’ Width Lo: 
62’ Width Lo: 
105’ Width Loi 
124’ Width Lot 


60° Parking 


39 Width Lot 
60’ Width Lot 
99 Width Lot 
120’ Width Lot 


45° Parking 


32’-10” Width Lot 
49’- 5” Width Lot 
7¥ Width Lot 
98’-10” Width Lot 


Reference to “Parking Lot Dimen- 
sional Table” at bottom of page, shows 
a 90° angle with an ideal 9 stall and 
19’ overall car length, requires a 24’ 
aisle. Consequently, 6ne row of cars 
parked at 90° requires a 43’ width 
dimension. 

Forty-five degree angle parking 
providing a 9% width stall, 19’-10’ 
length requires a 13’ driving aisle. 
Therefore, one row of cars parked at 
45° angle necessitates 32’-10” of width. 

Sixty degree angle using ideal 9 








Economical 


STANDARD FORMS 
TO FIT YOUR NEEDS 


Seutce 


THAT IS THE BEST 
IN THE MARKET 


Welw Wild 


bed 


- Sort Sith. Crrhansa,UL, 
Write us NOW for SAMPLES and PRICES 
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SPECIALISTS IN NUMBERED PRINTING SINCE 1898 











PARKING LOT DIMENSIONS TABLE 





Angle of 


Parking Width 


Driveway 


Angle of 
Parking 


Driveway 
Width 





E 


E 





8’0’ , 
8°6’ , 
9°'0° ) 
96" 
10°0"" 


12'0”" 
12’0"" 
12’0" 
12’0" 
12’0"" 


8’0” 
8'6" 
9°0"" 
9°6"” 
10’0"" 


iy mw 
12'0" 
12’9"" 
13'S" 
14'2" 


19°2”" 
19°5"" 
19°10” 
20°2"" 
20°6” 


14’0" 
13°6” 
13’0" 
13’0”" 
13’0"" 


20°9"" 
196” 
19’0” 
18°6" 
18’°0" 





14'0" 
14°6" 
15'0" 
15'6" 
isi" 


11'0" 
1 Te 
1 1'0” 
11'0" 
1 Te 


8’0" 
8°6”" 
9’0" 
9°6" 
10’0"’ 


10’6”" 
"2" 
11’9"" 
12°5”" 
we 


19'°9”" 
20’0”" 
20'5"” 
20’9"" 
21'0” 


14'0" 
12°6" 
12°0" 
12'0" 
12’0"' 


25°0"" 
24'0" 
24'0" 
24°0" 
24'0" 





166” 
1611" 
17°4” 
17°10"° 
we" 


110” 
110" 
110” 
11’0" 
1 10” 


3’0”" 
8'6" 
9°0”" 
9°6" 
10°0”" 


9’3"" 

9°10" 
10’5”" 
1 1’0”" 
11'6" 


205" 
20'9”" 
21’0" 
21'3” 
21'6” 


19’0"" 
186" 
18’0"" 
180” 
18°0"" 


60° 














26'0" 
25'0"" 
24°0" 
24°0" 
24'0" 





18°4” 
18'9" 
19'2" 
19°6"" 
aL 


we” 
120" 
12'0” 
12'0" 
12'0" 





























All lot layout prints, to which this chart refers, have 
been drawn using a-stall 19’ in length with 9° width. 
All dimensions are expressed in feet and inches, on 
all charts, prints and copy. 
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22°0"" 
21 0”" 
20'0"”" 


90° 
Back 
In 
































PROPERTY LINE 








width stalls use 21’ of length, but re- 
quire only 18’ aisles, which enables 
one row of cars to be parked within a 
39’ width. 

The length of the lot determines 
the number of 8’, 8’-6”, 9’, 9’-6” or 10’ 


SHED 
a perisHer 
4° 79> 


stalls that can be recommended. 

The following significant facts be- 
come self-evident: 

1. As the angle of the stall becomes 
more abrupt or increases, the number 
of feet of aisle space increases. 


2. A greater number of cars can be 
parked on $0° than 60° using the 
same stall width. See table. 

The wider the stall, the sooner the 
driver can start turning, thus reduc- 
ing the aisle width. 
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SOLD DIRECT 


r Pa Fags experience 


churches, ‘es, club: 
tels, and other ‘institutions. MONROE 


Factory Prices | peti. 
and Discounts | 2° ibis 


Our catalogs are our on | 
salesmen. Our manufactur. > 
~4 ‘od ion ae ae A ge | Maximum seating capacity and comfort, Exclusive 
nizations and institutions, MONROE folding steel gee eliminate knee in- 
ike the over 51,000 whom | terference. Folds flat, tables ‘‘stack’? only 29 
we have served. ches high. Ideal for “multipie dining and recre- 
el offere Red 38 8 sizes, 
re 


Easily Seats 10 
(5 on each side) 


Monroe-Approved 
chairs in Pttrad- | wen Fold Lite 
4 ang atl Utility Tables 
folding. leg al 16 si pat 
folding le; ~ ize 
bn re, | m. 32! i 32” mo 
durability ma = 3 
ease of handling. a special ‘sizes 
de Masonite nd Ornacel Blon-D 


I 

oe « ee 

>: 
Transport Trucks sr teats Uetght Fels ing Tobles | 


For Tables and Chairs | ing pedestals or legs. No tools required. Will not 
Any room set up or cleared slip or collapse 


jiffy. One man can So | — — 
both moving a ‘ . 
storing. Model TS8 Siowns | 
Ss S | i . go . 
: | 
SS | 


Monroe Folding Risers Tat 
and Platforms iti 


‘ost modern staging choral groups, etc. Ruggedly 
pinit sections with steel gee Bg legs. Many stand- 


Portable Partitions I ard settings or specials to or 
Panels in tubular COMPLETE CATALOG FREE 


1 
frames, on swivel glides or I 
casters. Idle space convert- | House, purchasing or kitchen committees of church- 
ed to useful areas. Also es, schools, clubs, lodges, etc. Write at once for 
chalkboard finished, newest Monroe Line Institutional Catalog in i 
cork tack boards as shown. | Complete prices, discounts and terms. Addres: 














THE MONROE COMPANY 








Federal Tax Calendar for Clubs 


Prepared by Horwath & Horwath 








79 Church St. COLFAX, IOWA 





: ‘Sena for full- soles jit 
and prices now! 


‘Sterling Vitrified China 
from 
écheees s Vogue Collection 


Sig te 


COMPANY 
east. olen : ohio. 


7 East 42nd Street 
New. York 17, New-York . 


1595 Merchandise. Mart 
wales Mlinols 








September, 1959 


15—Withholding tax and Federal Insurance Contributions 


Act tax: The sum of tax withheld from wages during 
August, 1959, and employe tax and employer tax un- 
der the Federal Insurance Contributions Act for 
August, 1959, if more than $100, payable to an author- 
ized depositary. Return on Form 450. 


Exempt corporations: Information return on Fora 
990 due from certain exempt corporations with ac- 
counting periods ended April 30, 1959. 


30—Excise taxes: Tax on membership dues, initiation, 


transfer and assessment fees, admissions, and other 
excise taxes for August, 1959, if more than $100, pay- 
able to an authorized depositary. Return on Form 537, 


October, 1959 


15—Withholding tax and Federal Insurance Contributions 


Act tax: The sum of tax withheld from wages during 
September, 1959, and employe tax and employer tax 
under the Federal Insurance Contributions Act for 
September, 1959, may be remitted to an authorized 
depositary. Return on Form 450. If this option is ex- 
ercised, Form 450 must be filed in time to permit 
depositary to return validated Form 450 prior to 
date for filing return for third quarter of 1959. 


Exempt corporations: Information return on Form 
990 due from certain exempt corporations with ac- 
counting periods ended May 31, 1959. 


31—Withholding tax and Federal Insurance Contributions 


Act tax: Return for third quarter due and tax pay- 
able. Return on Form 941. Attach validated Forms 
450. 


Tax on membership dues, initiatidh, transfer and 
assessment fees, admissions, and other excise taxes: 
Tax liability for September, 1959, if more than $100, 
may be paid to an authorized depositary. Return on 
Form 537. If this option is exercised, Form 537 must 
be filed in time to permit depositary to return vali- 
dated Form 537 prior to date for filing return for 
third quarter of 1959. Otherwise, return for third 
quarter due and tax payable. Return on Form 720. 
Attach validated Forms 537 to return. If return is 


THE PERFECT PACKAGED SHELTER! 


- SPARKLIN'; 
ALUMINUM FINIS-i 


Strongest aie Pe for pound ever built! 
A spacious 10’ x 20’x7’ port. Beautiful all- 

weather shelter for club pools,. patios, park- S 

ing, picnic areas, golfers, caddies, golf- 

mobiles, etc. Bolts together in 1 hour. Free- 


standing. Needs no paint. Factory to youl 
Write for full information. 


KWIK-BILT, INC. BOX 6834 


FREIGHT ne 
DALLAS, TEXASS | 
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accompanied by depositary receipts showing timely 
payment of tax for the entire quarter, due date of 
Form 720 is extended to November 10. 





Let's Compare Menus 





GROSSE POINTE YACHT CLUB 
Grosse Pointe Shores, Mich. 


LUNCHEON DE LUXE 


Pireapple Juice Fresh Fruit Cocktail Supreme 
Tomato or Apple Juice 
Jellied Tomato Madrilene Marinated Herring 
Jellied or Clear Consommé Soup du Jour 


Hot Entrees 


Chicken Liver Omelet 

Shirred Eggs (3) with Sausages 

Cheese, Ham or Jelly Omelet 

Brciled Veal Kidney with Bacon 

Chopped Sirloin with Onions 

Ho: Turkey Poulette 

Mixed Grill (Capon Leg, Bacon, Sausage and Tomato) . 

Brciled Calves’ Sweetbreads on Ham and Toast 
Chicago Mixed Grill (Pork Chop, Broiled Tomato, 
Sausage and Bacon) 

Calves’ Liver Sauté with Onions or Bacon 

Sizzling Welsh Rarebit on Toast, Bacon, Tomato 

English Mixed Grill (Lamb Chop, Broiled Tomato, 
Sausage and Bacon) 


Sea Food Entrees 


Steamed Finnan Haddie, Lemon Butter 

Fresh Curried Shrimp, Steamed Rice 

Oyster Stew (Half and Half) in Season 

Fried Jumbo Shrimp 

Fried Sea Oysters on Toast, Tartar pa Cole Slaw 
(in Season) 

Deep Sea Scallops Sauté, on Toast 

Broiled Lake Erie Whitefish, Maitre d’Hotel 

Lobster Newburg in Patty Shell 


Cold Buffet Dishes 


Cold Roast Beef, Potato Salad 

Shrimp Salad, Garnished 

Tomato Stuffed with Cottage Cheese, Melba Toast 

Mixed Green Salad Bowl with Julienne Chicken or 
Cheese 

Imperial Salad Bowl, Melba Toast 

Tomato Stuffed with Chicken Salad, Garnished 

Fruit Plate, Garnished, Boston Brown Bread 

Avocado Stuffed with Chicken Salad or Crabmeat Ravi- 
gote, Garnished 

Vegetable du Jour Potato du Jour 


Choice of 


Fruits Pie Sherbet 
Layer Cake Ice Cream Sundaes Spumoni 
Coffee Tea Milk 


CHEF’S DAILY SPECIAL LUNCHEONS 
$1.95 
Wednesday 


Fruit Cocktail 
Turkey Poulette au Gratin 


or 
Imperial Salad Bowl 
Vegetable Potato 
Ice Cream Sundae 
Tea Coffee Milk 


Thursday 


p du Jour 
Old Fashioned "Beef Stew en Casserole 


Everything needed for faster service, easier maintenance and 
more economical operation in hotels, motels, restaurants, 
schools, resorts. hospitals, clubs and other institutions. DON 
sells everything needed to prepare and serve a single meal 
or a banquet for thousands. Among the 50,000 items sold by 
DON you will find just about every essential for every depart- 
ment of your business, including dining rooms, kitchens, lobbies, 
halls and wherever people congregate. eat, drink, sleep or 
play. Everything from an ash tray to a range, from beds to . 
silverware, from janitorial supplies to dishwashers. Satisfaction 
is always Guaranteed — or your money back. 


® Write for a DON salesman to call, 
or visit our nearest display room. 


eEpwaro DON « company 
GENERAL HEADQUARTERS 2201 S. LaSalle St Chicago 16, Ill 
Branches in MIAMI . MINNEAPOLIS-ST. PAUL . PHILADELPHIA 
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€dlund 
world’s most 


can openers 


A 


EDLUND HEAVY DUTY CAN 
OPENER 


This rugged, dependable favor- 
ite has opened more cans in the 
ors mel@BZ-oleMislolsmeol | Meltil-Taiitelem 
els ever on the market. Table 
and wall styles...one for every 
work load. 


CIRCULAR- 

KNIFE 

CAN OPENER 

Famous Edlund 

quality for those 

who require a circular-knife can 


opener. Tool steel Roto-Knife punc- 
tures automatically, never skips. 


One handle operation. 


CLEANING 

TOOL 

Clean open- 

ers work longer. Wire 
bristles, stainless scraper. 


KING SIZE 

CAN PUNCH 
One oversize hole. 
Pours faster. 


Kitchen Tools 


€dlun 


Burlington, Vermont 





IN THE BEST 


FOLDING CHAIR 
OF THEM ALL! 


Built BY LYONoe compare 


the resilient strength of Lyon chan- 
nel frame construction. Compare 
Lyon functional beauty—backs 
and seats curved to match body 
contour—round, smooth edges 
and pinch-proof hinges. 

Millions of Lyon chairs are in 
use, all over the world, provid- 
ing the utmost in comfort, 
safety and long life at the low- 
est possible cost. 

MAIL COUPON FOR THE COMPLETE STORY 


Lyon Metal Products, Inc.,998 Monroe Ave., Aurora, Ill. 


Send me the complete story of Lyon Chairs 


and Channel Frame Construction. 


NAME. 





ADDRESS 











Ice Cream Sundae 
Tea Coffee Milk 


Friday 
Clam Chowder or Soup du Jour 
Deep Sea Scallops Sauté on Toast 
Vegetable Potato 


Ice Cream Sundae 
Tea Coffee Milk 


Saturday 


Soup du Jour 
or 
Tomato Juice 
Ham and Eggs, Country Style 
Home Fried Potatoes 
Toast and Butter 
Ice Cream Sundae 
Tea Coffee Milk 


Club Specials 


Sirloin Steak Sandwich, French Fried Potatoes 
Hot Roast Beef Sandwich with Potatoes 

Club Sandwich, 3 Decker 

Chicken Sandwich 


Cheeseburger 

Ham Sandwich 

Ham and Cheese Sandwich 

Bacon, Tomato and Lettuce Sandwich 
Steinberger 1.95 Deluxe 
Cottage Cheese and Pineapple 

Mixed Green Salad Bowl with Julienne of Chicken 


Ice Cream and Desserts 


Vanilla, Strawberry, Chocolate, Mint Stick, 
Buttered Pecan 

Lemon or Orange Sherbet 

Pie 45 


Fresh Fruits (in Season) 
Sundaes 

GPYC Parfaits 

Cinnamon Toast 

Layer Cake 

Assorted Cheese and Crackers 
Assorted Cookies 


Beverages 


Coffee 35 Tea 35 
Sanka or Postum .40 Demitasse 30 
Chocolate Malted Milk Shake .40 
Hot Chocolate or Cocoa .40 


LOTOS CLUB 
New York City 


(Special Dinner Honoring Nelson A. Rockefeller) 


MENU 


Fresh Shrimp Remoulade 
Celery, Olives, Radishes 
Green Turtle Soup au Madeire 
Roast Prime Ribs of Beef au Jus 
Yorkshire Pudding 
Fresh Asparagus Parmesan 
Heart of Lettuce Salad, Roquefort Cheese Dressing 
Fresh Strawberry Sundae 
Coffee 


GREENHILLS COUNTRY CLUB 
Greenhills, Ohio 
DINING ROOM SPECIALS 


Tomato Juice 
1% Southern Fried Chicken 
French Fried Potatoes 
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Salad—Choice of Dressing 
Melba Sundae 
Coffee—Rolls—Butter 
$1.70 


7 oz. Boneless Strip Sirloin Steak 
Vegetable 
Salad 
Dessert 
Rolls—Butter—Coffee 
$2.95. 


FRIDAY NITE SEAFOOD SPECIALS 


Broiled Lobster Tail—(Drawn Butter) 
Vegetable 
Salad 
Dessert 
Rolls—Butter—Coffee 
$2.75 


Banquet Fillets 
French Fries 
Salad 
Rolls—Butter 
Coffee 
$1.40 


VALLEY HUNT CLUB 
Pasadena, California 


Le FESTIN DE VIN 
DES DIRECTEURS DE CLUB 


au 
Club des Chasseurs de la Vallée 
Pasadena 
Avant de passer a la table dégustez quélques 
hors d’oeuvres, et arrosez les avec Amer Picon, 
Dubonnet, Solera Cocktail Sherry 
DINER 
La petite Marmite Henri IV 
Pailléttes dorée 
Le Zéphire du Pacifique a la Facon de Cato 
Fleurons a la Thornton 
Almaden Johannisberg Riesling 
Le Sorbét de Citron au Curacao 
La Couronne d’agneau Impériale 
Pommes Olivéttes glacées Aspérges Hollandaise 
Petit Pain Francais 
Almaden Cabernet Sauvignon 
La Salade Bréslienne 
Le Fromage de Suéde 
Les Religieuses 
Et maintenant. . 
critiquez le Diner parmi vous avant de prendre 
Un bon Café bien chaud 
Cognac 
Rosert G. LABASTIE HEeNry G. WEESEN 
Executive Chef Executive Chef 
Valley Hunt Club Pepper Mill Stuft Shirt 
Pasadena Pasadena Pasadena 
Membres de Maitre Chefs’ Society “La Toque Noire” 
Mardi, le 30 Juin, 1959 


JEAN Woop 
Executive Chef 





"Saves mixing time” 
Bar manager at famous New 
York Beach Club says: “... 
found your product one of 
the finest for mixed drinks 
that I’ve ever used.” 


CRAMORES CRYSTALS 


LEMON OR LIME—Plain or with 
pure egg-white added! 
@ Economical — 


no spoilage no squeezing 


@ No refrigeration required @eLless mess 
@ More 
@ More real fruit flavor 
bother! 


Point Pleasant Beach, N.J. 


less waste less storage space 
convenient to use 
with less of the 


CRAMORE PRODUCTS, INC., 
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smart business stimulators 


Ruben 


UNIFORMS 


FOR 
MEN and WOMEN 


See how little 
quality costs. 


Send today for 
Samples, illus- 
trations, prices 
..-no obligation. 


CREATING DISTINCTIVE QUALITY UNIFORMS SINCE 1870 


Marius "Ruben Jue. 


Dept. K * 823 S. Wabash Ave. « Chicago 5, Ill. 











3212 matching 
air) 


Wide assorted é es, See your dealer 
or write us he our distributor’s name. 


AMERICAN CHAIR COMPANY 
Manufacturers 
Sheboygan, Wisconsin 


Permanent Displays: Chicago * New York * Miami * Boston * San Francisco a 
a 
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ooxine FOR A NEW Parry IDEA 5 
\' . 


Beverage Service at Club Pools 
A GAY - COLORFUL 


HAWAIIAN 


Cus swimming pools represent a In the past, Mr. MacLellan said, de- 
growing market for liquor service, velopment of the pool market has 
and the key to tapping it is the paper been retarded by the fear of many 
cup. operators to use glass, which consii- 
The paper service, according to tutes a hazard around swimming fa- 
John MacLellan, a sales specialist for cilities. But paper cups now have 
the Dixie Cup Division of American been improved, he said, in servicab'1- 
Can Company in charge of the alcho- ity, appearance, feel and lip-smoot1- 
holic beverage market, is making pos- Ness. 
sible service in many swimming pool Mr. MacLellan said legislation gov- 
oH HAWAIIAN F LOWER’ ; areas where use of conventional uten- erning operations of country club, 
* EXQUISITE LEIS, fy SHIR | sils is inefficient or unwise. hotel and other pools used by mary 
| muta SKIRT — In many clubs operating pools, he People has been tightened recently ‘n 
BY. LOVELY HULA GIRLS Ove ee said, service at pool-side or in ad- 2 number of areas, particularly insof ar 
WAGES: 3D gy) : jacent areas is accounting for an in- he it a to = — = said 
D PO creasing portion of the club’s bar in- e understood that Renan laws 
¢ - go so far as to require complete pool 
drainage, with consequent loss of one 
or two day’s operations, if glass is 
broken and dropped into the water. 


Among club pools serving beverages 
EVERYTHING YOU NEED TO by more and more clubs and other jy, paper cups, according to Mr. Mac- 


MAKE YOUR PARTY A SUCCESS. nsec gape the paper = now fellan, are the Lakewood Country 
available with a special plasticized : : 
ORCHIDS OF HAWAII, INC Club, St. Petersburg, Fla.; Wykagyl 


ie ae . treatment for alcoholic drinks is pro- Country Club, New Rochelle, N. Y.; 
30S SEVENTH AVENUE: NEW YORK 1, WN. Y. viding a strong stimulus to that and Prince Georges Country Club, 


Dept. CM Telephone ORegon 5-6500 trend.” Chevy Chase, Md. 


SEND FOR FREE INFORMATION come during hot weather months. 


ON HOW TO RUN A “ : ‘ 
Bn ll Service of alcoholic beverages 


5 around pools and in nearby cabana 


e, OUR HAWAIIAN SERVICE DI- and snack food areas is being adopted 
VISION CAN SUPPLY YOU WITH 








Subscribe to We build and resurface 


““TRU-BOUNCE” tournament quality 


Club Management | All Weather Tennis Courts. 
Skrainka Construction Co. 
FOR YOUR OFFICERS 7173 Delmar, St. Louis 5, Missouri PA 1-0963 


Established 1850 








Special Price: $2 per subscription 


recwttmec non | | PHEASANTS 


for your Regular Menu and Special Parties 


Write, Wire, or Phone: 


Write Today Sou th Da hota 


CLUB MANAGEMENT etsicndie”” 


CANTON 
408 Olive St. Louis 2, Mo. SOUTH DAKOTA 
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SPECIAL EVENTS 


They Interest Members, Increase 


Food and Bar Business 


By George Smith, Manager 


Lake Charles Golf & Country Club 
Lake Charles, Louisiana 


T {E main objective of our club is to 
meke it more of a family affair. An- 
nually, for the past five years, we 
have opened our swim season with a 
bu fet, music, followed by a colorful 
pregram and style show around the 
pool. Usually 32 students from the 
sixth grade through college take part 
in -kits, and girls in the upper grades 
moilel beach fashions (mostly bath- 
ing suits). Swimming races for boys 
anc girls under 18 follow the parade 
—and occasionally, a water ballet. 

We set up 300 extra chairs for this 
occasion, and usually have about 600 
members and guests attend. This 
event is under the supervision of our 
entertainment committee. 

Our restaurant and bar business is 
bocsted 200 per cent on this one day, 
and about 15 per cent from then on 
when the pool is open. Our pool is 
75 by 30 feet plus a youngsters wading 
pool, and normally will handle our 
475 members quite adequately. We 
use two life guards. 

July 4, we have swim relays and 
fireworks. In 1958 we added two ten- 
nis courts, and a boat basin to our 
club. The boat basin has 37 stalls with 
electric hoists, and 22 shelters for 
larger crafts, with lockers for each. 

We encourage sailing for our chil- 
dren. We have five sail boats available 
at present to members interested in 
that activity with a rental fee of $35 


a year. This entitles unlimited usage 
throughout the season. 

Once a year we have a water show 
with boat racing. Our area is particu- 
larily conducive to this type of ac- 
tivity because of the natural lake 
facilities. 

We are in the process of organizing 
a teen-age club with headquarters in 
a special house on the country club 
ground. 

Every summer we have day camp 
for the “small fry” at the club. We 
have special teachers in golf, art- 
craft, outdoor games, etc. 

In my opinion, any club that en- 
courages this type of family activity, 
will be a successful enterprise in 
every respect. 


Gives Silver Servers 


The Nashville Advertising Federa- 
tion’s annual “Come as an Ad Party,” 
being held at the Hillwood Country 


ra 


5 
4 


1 


Club, Nashville, Tenn., will have as 
a feature the awarding of a Jack 
Daniel’s Silver Server to each of the 
expected 175 members and guests. 
One lucky person also will receive 
a fifth of Black Label Jack Daniel’s 
as a door prize. 

The distillery has donated both the 
servers and the door prize. The ele- 
gant filigree servers, which exactly 
fit the old-fashioned square bottle, 
were made especially for Jack Dan- 
iel’s in England. 








Deluxe Portable Seating 
by 


Heywood-Wakefield 
portable chairs pro- 
vide an economical, 
convenient means of 
obtaining additional, 
temporary seating 
capacity without sacrificing comfort 
or dignity of decor. Available in full- 
upholstered spring cushion models, 
semi-upholstered, and durable ply- 
wood, the entire line features welded 
tubular steel frame construction which 
assures years of extra service. Write 
for illustrated literature. 


HEYWOOD-WAKEFIELD COMPANY 
Auditorium Seating Division 
MENOMINEE, MICHIGAN 


EST. 1826 























Your best 
customers 
call for... 


yi? ¢ 


m=) Heineken's 
HOLLAND BEER 


\\ 
bE ses | 
HEINEKEN S 


BREW E Di» HOLLAND 


Gen. U.S. Importers: 


Van Munching & Co., Inc., New York 36, N. Y., 
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INDEX TO ADVERTISERS 


Aatell & Jomes, UMC. ....csescccvscvcess 46 
(Agency: Arndt, Preston, Chapin, 
Lamb & Keen, Inc.) 
American Chair Company 
(Agency: Bert S. Gittins Advertising) 
Angelica Uniform Company 
(Agency: Industrial Advertising 
Company, Inc.) 
Art Textile Corporation 
aoe Edward F. Ruder Associates, 
ne.) 


Bally Case & Cooler Co. .............. 50 
(Agency: Beaumont, Heller & 
Sperling, Inc.) 
Brown-Forman Distillers Corporation . 
(Agency: Erwin Wasey, Ruthrauff & 
Ryan, Inc.) 


Card-Key System, Inc. 
Cavalier, The 

(Agency: Laura Lambe Advertising) 
Claremont-Majestic Employment 

Service 

(Agency: Equity Advertising Agency) 
Club Management 32 & 
Conway Import Co., In 








FOR TOP FLIGHT 
EXECUTIVES AND 
DEPARTMENT HEADS 


Consult Us Confidentially 
Write or Call: 

GENE RAFFERTY, Personnel Director 
HOTELMEN’S EMPLOYMENT 
SERVICE 
45 West 45th St., New York 36, N. Y. 
JUdson 2-4382 








CLUB MANAGER AVAILABLE 


During the winter months—Decem- 
ber 1 to April 1. Ten years experience 
in all phases of city and country club 
management. Present employment 350 
member country club in New England. 
Will go anywhere. 33 years old. Mar- 
ried. Résumé and references fur- 
nished upon request. ADDRESS: Box 
56-Y, c/o CLUB MANAGEMENT, 408 Olive 
Street, St. Louis 2, Missouri. 








CLUB MANAGER WANTED 


Valdosta Country Club rebuild- 
ing after fire, desires manager ex- 
perienced in food and beverage 
service. Write giving references, 
previous club experience and en- 
close small photo. Salary open. AD- 
DRESS: Valdosta Country Club, 
Box 666, Valdosta, Georgia. 











MANAGER of first class country 
club desires connection with club 
for year ’round or winter season. 
48 years old, married, no children. 
Salary open. Will go anywhere in 
country. Can furnish best of ref- 
erences including officers of club 
managed during summer months. 
ADDRESS: Box 60-Y, c/o CLus 
MANAGEMENT, 408 Olive Street, St. 
Louis 2, Missouri. 


Cramore Fruit Products, Inc. 
(Agency: Newhoff-Blumberg Adver- 
tising Agency) 
Dennis Company, Inc., Joseph K. 


Don & Company, Edward 
(Agency: Leo P. Bott, Jr., Advertis- 
ing 
Duke Manufacturing Co. 
(Agency: Edward F. Ruder Asso- 
ciates, Inc.) 


Edlund Company, Inc. 
(Agency: Samuel Croot Co., Inc.) 
Franklin Products Corp 
(Agency: onisback = and Simms, 
nc 


Geerpres Wringer, Inc. 
(Agency: Denham & Company) 
Goodyear Tire & Rubber Company ... 
(Agency: Kudner Agency, Inc.) 
Great Western Producers, Inc. 
(Agency: Monroe Greenthal Co., Inc.) 


Heinz Company, H. J. ........... 34 & 35 
(Agency: Maxon, =. ) 
Heywood-Wakefield Co. 
al Charles W. Hoyt Company, 


misc Chemical Company 

(Agency: nag =m Miller & Fardon) 
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(Agency: C. J. LaRoche and Co., went” 
Hobart Manufacturing Co. 

(Agency: The Buchen Company ) 


Jack Daniel Distille 
(Agency: Gardner 
pany) 
Kobrand Corp. (Beefeater Gin) 
(Agency: Hicks & Greist, Inc.) 
Kraft Foods Company 5 
(Agency: J. Walter Thompson Com- 
pany) 
Kwik-Bilt, Inc. 
(Agency: Erle Racey and Associates) 


Laird & Company 
(Agency: Lynn Baker, Inc.) 
Leroux & Company, Inc. ............. 52 
(Agency: J. M. Korn & Conpena) 
Lyon Metal Products, Inc. ............ 56 
— Reincke, Meyer & Finn, 
nc.) 


Marcus Ruben, Inc. ..........s.ccceess 57 
(Agency: Bisberne Advertising 
Company) 
Miller Brewing Company 
(Agency: Mathisson a Associates, 
ne. 


Mitchell Mfg. rn eet celal ip eee ye be Sle 25 
(Agency: Charles F. Pearson & 
Associates) 
Monroe Company, The 
ee; Lessing Advertising Com- 


ne.) 
Mewessy a & Robbins, Inc 
(Agency: Kenyon & Eckhardt, Inc.) 


National Biscuit Compa’ 
(Agency: Needham & 
National Hotel Expositio: 12 
eve: Koehl, Lande and Landan, 
) 


| EE OOS en error 10 
(Agency: Albert A. Drennan Adver- 
tising Agency) 
Orchids of Hawati, BE ek ere 58 
(Agency: Jerry Goldstein Advertis- 


ing Agency) 
Owens filinois 4 Company (Libbey) 9 
(Agency: J. Walter Thompson Com- 
pany) 
Pepsi-Cola Company 
(Agency: Kenyon Ye Eckhardt, Inc.) 


Ralston Purina Company 
(Agency: Guild, Bascom & Bonfigli, 


Inc.) 

Rastetter & Sons Company, Louis .... 
(Agency: Bonsib, Inc.) 
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Sexton & Company, J 
(Agency: Roche, Ritkerd & Cleary, 


Skraink> Construction Co. ............ 58 
South Dakota Pheasant Company .... 
Sterling China Co. 

(Agency: Meek and. Thomas Co., Inc.) 
Sterno, Inc. 

(Agency: Fairfax, Ine. Me 
Stevens & Company, J. 

(Agency: Fletcher, Richards; Calkins 


Holden, Inc.) 
Stitzel-Weller’ Distillery, Inc. 
(Agency: re nay mag Company) 


Taylor & Company, W. A. ............ 40 
( _— Charles W. Hoyt Company, 
ne 


Van Munching & Co., Inc. (Heineken) 59 
Van Munching Imports, Inc. 
(Queen Anne) 


Wabash Employment Agency 
Weavewood, ic. 
(Agency: ’Revere ge 4 
Weldon, Williams & Lick, Inc. 
ee errr err 32 
(Agency: Bloom Advertising) 














Connie dhiini of pleasure 


in the summer with Beach and Cabana Club, Yacht and Country Club, 
Championship golf course, 3 swimming pools, Har-Tru tennis courts, 
Skeet Field, dancing to top orchestras under the stars and entertainer 
in Hunt Room. Day trips to Williamsburg and Jamestown. 


Under direction of Sidney Banks 


The 


OF 


walier 


A RESORT CLUB 


VIRGINIA BEACH, VA. 
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Distinctive Drinks for Club Members 


Managers seeking the unusual to 
satisfy their members’ drinking tastes 
would do well to investigate the many 
fine drinks that can be made with 
apple jack. 

For example, A. Bruno, who for- 
me: ly was manager of the Deal (New 
Jersey) Golf Club and now manages 
the Louis the Fourteenth Restaurant 
in Yew York City, is credited with 
introducing the Apple Charmant. 

I: is made by slicing the top off of 
a w ole ripe apple as if it were a lid 
anc scooping out the center so that it 
ma! es a hollow in the apple. Then a 
Jac. Rose cocktail (recipe below) is 
stre ned into this opening. The top of 
the apple, which is to serve as a lid, 
is tien pierced with an ice pick, a 
straw inserted in it and the lid is put 
baci: on top. 

Tne whole apple then, containing 
the Jack Rose cocktail, is put in a 
larg: serving dish such as a shrimp 
cocktail dish, set in crushed ice and 
the top of the apple, if possible, is 
decorated with a green leaf. Manager 
Bruno reports that this has been ex- 
tremely successful at ladies bridge 
parties and the like. 

Here are four other apple jack rec- 
ipes from Laird & Company and for 
still others write the company at 
Scobeyville, New Jersey: 


Jack Rose Cocktail 


Add the following to a cocktail shaker 
or blender: 4% jigger grenadine, 1 jigger 
lemon juice, cracked ice, 2 jiggers apple 
jack and a dash of egg white. Shake 
well and strain into a cocktail glass. 


Apple Jack Sour 


Add the following to a cocktail shaker 
or blender: 1 jigger lemon juice, 1 tea- 


spoon sugar, cracked ice, 2 jiggers apple 
jack and a dash of white of egg. Shake 
well and strain into a sour glass or small 
tumbler. Garnish with fruit. 


Egg Nog 
(Serves Nine) 
6 eggs, separated 1 pint cream 
1 pint apple jack 1 pint milk 
¥% cup fine granulated sugar 


Beat yolks and whites of eggs separate- 
ly and add one-half of the sugar to each. 
Add milk and cream to beaten yolks and 
mix well. Then fold in beaten whites. 
Slowly add apple jack stirring constantly. 
Chill in refrigerator. Sprinkle with nut- 
meg when serving. 


Apple Jack Alexander 


Add 1 ounce apple jack, 34 ounce sweet 
cream, 34 ounce creme de cacao and 
cracked ice to a cocktail shaker. Shake 
well and strain into a large cocktail glass. 


Scotch Returns 


The Antiquary, a de luxe Scotch 
whiskey that has not been available 
in the U. S. since 1944, will now be 
sold again, with exclusive distribution 
rights granted to Carillon Importers. 
Murray Japhe, in the liquor industry 
for the past 25 years, and well known 
in the club and hotel management 
fields, will direct sales and promotion 
for The Antiquary. 


New House Organ 


The Lowenbrau Letter, a_ slick- 
paper bulletin, distributed to the beer 
trade throughout the U. S., has been 
published by Hans Holterbosch, Inc., 
importers of Lowenbrau beer. Man- 
agers who would like to receive it 
regularly can write the company, 
Dept. CM, Hans Holterbosch, Inc., 
New York 51. 





and country clubs. 


rewards. 


202 South State St. 
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Places top managers with many of the best city 


A successful CLUB MANAGER has peculiar talent. 
brings to his club not only talent, but technique and knowl- 
edge, the result of years of training and study. 


He does not take his job for granted. He moves about—he 
creates an interest among the members. He strives for quality 
and listens for criticisms. He knows the frustrations and the 


A successful CLUB MANAGER knows how to operate a 
club—it’s big business. He must be all things to all men. 


WABASH EMPLOYMENT AGENCY 


Chicago 4, Illinois 
Phone: WAbash 2-5020 
(Wabash Agency established in 1935) 


He 








tas atta PERSONNEL 


80 WARREN STREET, Room 305 





MAYONNAISE-FRENCH DRESSING 
BLENDED OIL: OLIVE OIL- SALAD OIL 


CONDIMENTS: OLIVES ¢ CHERRIES 


CHICAGO LA, BOSTON 


NEW YORK 
PHILADELPHIA 
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WANTED 


Husband and wife to take over com- 
plete operation of dining room, bar 
and club house of East Coast Jewish 
Country Club. Must be thoroughly ex- 
perienced in all phases of coun 
club operations. Give full details and 
references. ADDRESS: Box 55-Y, c/o 
Cius MANAGEMENT, 408 Olive Street, 
St. Louis 2, Missouri. 








EXCELLENT OPPORTUNITY 


For immediate lease—the estab- 
lished Town House Restaurant and 
Cocktail Lounge. Fully equipped— 
seating 250 people—in the heart of 
the Southwest. A year-round vacation 
land—summer tourists—winter skiers. 
Adjoining Town House Resort Motel. 
WRITE: M. A. Holliday, Manager, 
P. O. Box 2075, Santa Fe, New Mexico. 








Attend the CMAA 
Conference in 
Pittsburgh Next Year 











31 YEARS OF SERVICE TO CLUBS 


CLAREMONT—MAJESTIC 


EMPLOYMENT SERVICE 


AGENCY 


for Dining Room, 
Kitchen and Office 


New York 7, N. Y. 


Herman Litman Manager 


PHONE: COrtlandt 7-3853 


A. Zahler, Licensee 
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Thirty Pointers to More Fish Profits 


1. Always drain pan-fried fish on 
absorbent paper to eliminate super- 
fluous fat. 

2. Try sprinkling grated cheese 
over broiled fish just before it is 
cooked; give added flavor and a hand- 
some, crispy brown topping. 

3. Keep in mind the appetite appeal 
of locally-caught fish and feature it 
prominently on the menu. Neighbor- 
ing fish dealers will gladly furnish in- 
formation on fish that are abundant 
and in season. 

4. Instead of basting baked fillets 
with melted fats, lay strips of bacon 
across each fillet to save basting and 
give interesting flavor. 

5. While any fish can be broiled or 
baked, lean fish, such as cod or had- 
dock, should always be basted liberal- 
ly with melted fat during cooking, 
then served with a pat of butter or a 
butter sauce. 

6. Use finely-crushed potato chips 
as a breading for broiled or pan- 
fried fish. No seasoning is necessary 
and finished dish has a rich, intriguing 
flavor. 

7. Vary the method of preparing 
fish fillets by rolling each one around 
a savory bread stuffing and baking 
with a light topping of sour cream. 
Allow 1% ounces of stuffing for each 
fillet. 

8. The most important thing to re- 
member when cooking fish, is that it 
should never be overcooked. 

9. A delicious and different sauce 
for fried fish and fish sticks is made 
by combining 2 parts of sour cream, 
1 part of mayonnaise, lemon juice, 
seasoning, and chopped parsley. 

10. A little nutmeg added to the 
breading gives fried oysters a stubtle 
new flavor. 

11. Sea scallops cooked in a sweet- 
sour sauce with pineapple chunks, 
make an exotic menu item that will 
appeal to many tastes. Serve over hot 
rice. 

12. Hot or cold fish sandwiches 
make good Friday “specials.” Try 
shrimpburgers (shrimp on a toasted 
bun); a hot club sandwich made with 
fried oysters, bacon and tomato slices 
and a cold sandwich using flaked 
crabmeat, sliced egg and watercress 
spread on wholewheat bread. 

13. Almost any green vegetable can 
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be used as a plate garnish . . . small 
spinach leaves, celery tops, green pep- 
per rings, chicory, water cress and 
mint. 

14. Cater to weight-watchers by 
serving a completely broiled fish 
luncheon platter. Include low-calorie 
vegetables such as broiled tomato 
halves, mushroom caps, acorn squash 
and thick onion slices. 

15. Fish sticks take on added in- 
terest when served with a piquante 
sauce. Use plain seasoned white sauce 
as a basis, and mix in chopped hard- 
cooked egg, chopped dill pickle and 
finely chopped parsley. 

16. Don’t underestimate the draw- 
ing power of a good soup. If clams 
aren’t too readily available, use a 
mixture of other fish to make a ro- 
bust, well-rounded chowder. 

17. Chopped cucumber added to the 
breadcrumb mixture gives stuffed 
fish a delicate, refreshing flavor. 

18. Appetizing entree salads peren- 
nial appeal. In addition to shrimp, 
crabmeat and lobster salads, try 
flaked cod or haddock, fresh salmon, 
canned herring or sardine salads. 

19. Offer members a choice of sev- 
eral bottled sauces with fried halibut, 
cod, flounder, or other white fish. 
Worcestershire sauce and thick meat 
sauces appeal particularly to men. 

20. Whole or jellied cranberry 
sauce does wonders for fish. Serve it 
for flavor and color with fried fish, 
or broiled salmon or swordfish steaks. 


21. Spread fish sticks with chilj 
sauce before baking for a tantali: ing 
flavor. 

22. Dress up finished fish di<hes 
with a sprinkling of capers, sniy ped 
chives, crisp, crumbled bacon, mi: ced 
pimiento, paprika, grated ch¢ese, 
chopped nuts or stuffed olive slices, 

23. Equal parts of finely choy ped 
apples and dill pickles, moistened 
with French dressing, make a art, 
crisp relish to serve with baxed, 
broiled or fried fish. 

24. Finely chopped cooked shrimp 
and scallops make a delicious seafood 
omelet for Friday or Lenten menus. 

25. Use cucumbers liberally with 
fish—as a garnish, a vegetable. in 
relishes, salad dressing and sauces. 

26. Poultry seasoning mixed with 
the flour used for coating fried fish 
will perk up the flavor. 

27. Chopped parsley and lemon 
juice added to melted butter makes 
a simple sauce that can be poured 
over a wide variety of fish dishes. 

28. Instead of shrimp cocktail, offer 
members fried shrimp as a _ cold- 
weather appetizer. Serve with soy 
sauce or chutney. * 

29. Brush fish fillets with orange 
instead of lemon juice before baking 
or broiling. Garnish with thin orange 
slices or thin strips of peel. 

30. A little curry powder sprinkled 
on fish before baking gives it an in- 
teresting and different flavor. 


University Club Serves “Diquilized” Beef 


R AY G. MCGRATH of the University 
Club, St. Louis, reports that his 
first experiment in serving “di- 
quilized” beef was a complete success. 
Steaks from tranquilized beef were 
served to the club’s board of directors 
at the mid-summer meeting. Every 
member reported the “relaxed” steaks 
were delicious. 

Diquel, which is used to tranquilize 
the cattle, is a product of the Jensen- 
Salisbury Company, Kansas City, 
Missouri, which made the beef avail- 
able to the University Club. Mr. 
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McGrath states, “If you haven’t eaten 
a ‘relaxed steak’ you have an out- 
standing treat in store for you.” 

Menu for the directors’ dinne: in- 
cluded: “Fantasies Francaise Visc 1ys- 
soise, Broiled Sirloin Steak ‘Dic uel’ 
Bernaise, Director Potatoes, Zucc iini 
Farcie, Fresh Pineapple and Ava: ado 
Salade, Champagne Dressing, RF sp- 
berries Framboise, Demi Tasse.” ° )in- 
ner service included Andre Cuvee, 
1947; D. O. M.; Bras d’Or; and B»ne- 
dictine. 





DUKE...P/oneers in Food Service Progress! 


'nG-1=) os oy-Ker- mans am kelel-h\e-m relolem-1-1a\4lei-mal-1-10 | 


Modern food serving demands modern food 
service equipment. Only Duke can match 
your exact needs with a complete quality 
line ...including famous, advanced-design 
Duke Cafeteria Counters for faster food serv- 
ice and greater economy... and the original 
Thurmaduke Waterless Food Warmer with 
Selective Heat Control for maximum sanita- 
tion, economy and food flavor, plus minimum 
maintenance and wear. So, look to Duke, 
originators of all-welded, all-steel construc- 
tion that meets the highest standards of 
restaurants, schools and institutions every- 
where. 


Get all the facts about Duke. Call your 
nearby Thurmaduke dealer and mail coupon 
today. 








* UK B Duke Cafeteria Counter, Savoy Grill, Savoy Hotel, Texarkana, Ark. 


Ckip aud Wat 0? DUKE Manufacturing Co., Dept. 105 
new ideas in 2305 N. Broadway, St. Louis 6, Mo. 


pioneers 


food service Please send me information on one or all of following: 
(J Thurmaduke Waterless Food Warmers and Portable Food Warmers (] Cafeteria Counters 
2 Service Tables Low-cost Aerohot Food Warmers and Tables 
equipment ne LL 


We serve. .sesseeeeeeess-meals per day. 
We're interested in Duke Food Service Equipment [_| for immediate plans [-] for the future. 
THURMADUKE WATERLESS 
FOOD WARMERS AND 
PORTABLE FOOD WARMERS 
SERVICE TABLES 
Adidressccccccccccccccccccccccccccccccesccccccssccscceesees Pererrerer errr eee T woe ceeeesseece 
CAFETERIA COUNTERS 
CWii sc cdescesatucsevedecdsccevus eccccces KhbbebeedecdcceesacedecdedOOsescsceNOedcccercacecés 
.AEROHOT 








Want to offer the natural pleasure of the good old days? 


fo ea 


SERVE A BOURBON MAN’S BOURBON! Your guests will appreciate 
the wholesomeness of flavor in CABIN STILL. How it gets there, we don’t 
really know. May be our family way of genuine COPPER DISTILLING which 


creates our special Stitzel-Weller Bourbon flavor. Or the 


KENTUCKY WEATHER-RIPENING that seasons it to a Beate 


ONLY BY 
rare gentleness in airy, open-rick timber warehouses. 


The important thing to you is you can serve it with 


the full confidence that this is the GENUINE! 
FAMILY DISTILLERS 
SINCE 1849 
91 Proof Kentucky Straight Sour Mash Bourbon 





